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AMERICAN 
CAN 
COMPANY 


Principal Sales Offices 











New York Chicago Baltimore San Francisco 





THIS PAGE DEVOTEDTO MEMBERS OF 











National Canned Goods and 








SECRETARY-—J. L. FLANNERY, JR., CHICAGO, ILL. 


/. H. NICHOLLS & Co. 


Brokers« + « +| 


Chicago | 





W. H. 








42 River St. 





Clemmer & Conover 


BOSTON, MASS. 


BROKER GANNED GOODS, 


DRIED sasadenaaeen Etc. 
J. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission | 


ranches... Pacific Coast 
a Francisco 
a York 
Angeles 


Products 
42 River St., CHICAGO 
LUMAN R. WING € CO. 
WHOLESALE COMMISSION MERCHANTS IN 
Salmon, Canned Goods, 


Raisins, Dried Fruits, Etc. 
2-4 Wabash Avenue, Chicago 








E. C. SHRINER G&G CO. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Cans) — 


BALTIMORE, MD. 


WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER ROSS e Co. 
MANUFACTURERS’ AGENTS 


AND 


MERCHANDISE BROKERS 


FORTWORTH—DALLAS, TEXAS 





A. E. MORPHY 


Manufacturers’ Agent 
Wholesale Brokerage and Commission 
Board of Trade Building 
NEW ORLEANS, LA. 





CANNED GOODS AND CANS 








" EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


pane gr ondence Solicited. 
beral Advances on Cons igaments. 


pane & HALL 
OFFICES: CANNED GOODS | 
OMAHA, ST. PAUL DRIED FRUITS | | 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 


\B. D. ANGELL 


Merchandise Brokers: 


No 9 Arcade, - FT. WAYNE, IND 
T. J. O'BYRNE & CO. 


Brokerage Commission 
Canned Goods and Dried Fruits 


a2 RIVER ST., CMICAGO 

















J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


ESTABLISHED 1859 


Suni J. y natina é Co. 


CANNED GOODS 
BROKERS... Write Us 
MEMPHIS, TENNESSEE 


AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 








HANNA & SMITH, 


BROKERS IN 





BALTIMORE, MD. 
S. P. CALKINS 6 CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 








| Minneapolis 
| St. Paul 
| Duluth 


SS 
| | LOUIS M. PARK COMPAny 


Established 1896 
OFFICES 


Canned Good 
Brokers 


Note.—We cover all jobbing points tribut 
these cities. No better equipped brokerage } lo 
in the west. frm 


WILLIAM DUGDALE 
CANNED GOODS COMMISSi9y 
AND CANNERS’ SUPPLIES 
| 301 Majestic Building 
INDIANAPOLIS, i, 


HOOKE-FIELD (0, 


SAN FRANCISCO, CAL, 
Wholesale Commission anj 
Canned Goods Brokers 
————— 


Eastern Corn and Peas a Specialty 

WALTER A. FROST & C0, & CO, 
Brokerage and Commission 

Canned Goods and Dried Fru 


Correspondence Solicited 
34 WARASE AVE. 








# CHICAGO 


GETTYS & GILBERT, 


BPZKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED Fruits, 
SALMON, CALIFORNIA PrRopuCcTS 


806 Spruce STt., ST. LOUIS, MO, 


Uriffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 








DALLAS MERCANTILE C0. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES: 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, 0. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


J. M. KELLY 


Brokerage and commission 


Groceries and Provisions 
LEXINGTON, KY. 








Lb. $1.50. 10 Lb.@ $1.25. 25 Lb.@ $1.00 


On Feb. 7th, 1904, 5000 pounds of the most carefully grown Tomato Seed ‘‘Bolgiano’s Best, The Great B. B.’’ was destroyed 
by the Great Baltimore Fire, therefore having but,a limited supply of stock seed left at our seed farms we have been unable until 
now to offer any quantity of this fine Tomato. We have for many years sent the Canner’s a'trial sample of this Tomato. As a result 
of actually knowing this ’’Great B. B. Tomato, ‘‘ it has become a standard among them. If any old Tomato will fill your wants, just 
wit is cheap don’t investigate ‘‘Bolgiano’s Great B. B.’’ it cost a little more than some seed you can get, but when it comes to the 
uctual value its the «‘most for your money”’. Put it on trial, with any Tomato you know, you will soon see why we were willing 


tocall it “Bolgiano’s Best The Great B. B.’’ 


this page. 


Their is only one {better Tomato on Earth and that is described on the other side of 


BOLGIANO’S CAREFUL NORTHERN GROWN TOMATO SEED. 


The highest quanlity it is possible to buy, no matter what price you pay. 


TOMATOES 
Lb, 10 Lb. 


$ 25 to 100 Lb. 
GREATER BALTIMORE 5. 5. 00 


5.00 


RS 


8 Cc. 
85c, 


‘ 


PARAGON 
FAVORITE 


ON 

BEAUTY 

SPARK’S EARLIANA 

NEW CENTURY 

BOLGIANO’S BEST 
THE GREAT B. B. 

od QUEEN 


BRINTON “8 BEST 
DWARF STONE 


SEES 


BD pet tet et pes 
it 3 bo bo bv to 
SIKKKK 


4a 
8 38 


eauebanREE 
a8 


BEBE 


= 


-28 


PEAS. 
Write for specisl prices, we 
thousands bushels- 


EX. EA. ALASKA 
ROGERS EX. EA. ALASKA 
Horsford Market Gardeners’ 
LX. EA. FIRST and BEST 
IMP.SUGAR MARROWFAT 
FRENCH CANNER 

SWEET CORN 
WHITE EVERGREEN 
COUNTRY GENTLEMEN 
STOWELL’S EVERGREEN 
SHOE PEG 

CUCUMBERS 


BOLCIANO’S PROLIFIC PICKLING 
ARLINGTON WHITE SPINE i 
Bolgiano’o FAMOUS FORTUNE 1,00 
The best Pickling Cucumber on Earth. 
THORBURNS EVERBEARING 60 
EARLY RUSSIAN 60 


per 100 Ears 


1. 
$ 1 
1.! 


grow many 


White Portugal Onion Ib, 1.25 10 lbs. 1.10 100 Ibs. 1,00 

BEANS 
We have agood stock, write for quotations, 

Wax andGreen Pods Beans all Leading Varieties 

EARLIEST RED VALENTINE 2.75 

REFUGEE 1000 TO 1 

EXTRA EARLY REFUGEE 

GIANT STRINGL ESS VALENTINE 

BLACK VALENTIN 

BURPEE ST RINGLESS 

HENDERSON’S LONG FELLOW 

LONG YELLOW SIX WEEK’S FLAT POD 

GRENELLS’ STRINGLESS FLAT POD 


WARDWELL’S KIDNEY WAX 5 

SUNSHINE ROUND PODDED WHITE Seeded 
Most Excellent for Canners. 

CURRIE’S RUST ee ar aw 

JONES STRINGLESS WA 

HENDERSON’S BOUNTIFU L 

DAVIS WHITE WAX 


Terms 60 days or 2 per cent ten days to approved credit, 


Prices subject to change without notice. 


All offers subject to confirmation. 


BOLGIANO’S SEED STORE 


“The Seedsmen of America’”’ 





Pratt & Light Sts.; 


BALTIMORE, MD. 





Your. Rating 


Would have been advanced in Bradstreet’s and Dun’s this Yea 
if your Growers had planted the 


“Sreater Laltimore” Jomate 


$5.00. A POUN 


Lee 


Worth $100 a pound to those who had it last season. 


IF YOU ARE TOO BUSY 








to make money then pay no attention to this Tomato. 
Money by looking up the ‘‘GREATER BALTIMORE’’ Tomato, it’s worth many new customers to you. If these recommendations do 1 
convince you, write the Growers direct, their addresses are given below; it will take but a minute, it might pay you handsomely, 


1. 


‘‘Greater Baltimore’’ Tomato is the highest moun- 
tain top of success in Tomato Growing. 


2. Just doubles the yield of the best cropping Tomat 


3. Smooth well formed and very deep from stem 


you have ever grown. 

to 
blossom. 

. Its extremely heavy weight is due to its firmness 
and great meatiness. 

. It ripens evenly to the stem and is entirely free 
from ridges, cracks and blight. 


3. Unrivaled shipper due to its depth, solidity and 


1 


firmness. 
. Fruits in large clusters at every second joint, joints 
are short and sturdy. . 


. Brilliant red color, the handsomest Tomato we have 
ever seen. 


. Vigorous, compact, healthy vines. 
0. The Grandest main crop Tomato on Earth. 


If you have a new customer, you look him upto see how good he is, Malt 


I want to say a word to youin behalf of your ‘‘Greater Baltimore’ Ton. 
to. When you advertised that you would stake your reputation upon yu: 
‘“‘Greater Baltimore’? Tomato, I thought I would try it. The result ha 
been far beyond my expectation. I Gathered a bunch of three that weig 
four pounds and a quarter and exhibited it to many of my friends. Fnita 
well as t e bluom was prulific. The best featu.e is, although very lay: 
they are full of ‘‘meat’’. 

N. Carroll Downs, 1423 F. St., Washington, D. C. Oct. 12th, 1%. 

J. Bolgiano & Son, Sept. 30th, iM 

Baltimore, Md. 

I have the finest Tomatoes, Peppers, and Ege 

Plants that I have ever had. Tomatoes are, ‘‘Greater Baltimore” Eg 

Plant are Florida High Bush; and the Peppers are Improved Ruby King 

seeds that I bought from you. G. W. Bryant, Express Agent, Captiva, Ph 

I grew the ‘‘Greater Baltimore’’ Tomato this year and cannot say WW 

much in its praise. To show you what I think of it, I am going <0 pla! 
my entire crop next year with ‘‘Greater Baltimore’’ Tomato. 

Michael Dauber, Gardener for Md. Hospital for The Insane, Catonsville, 


-++-- Bolgiaw’s Seed Store..... 


‘*The Seedsmen of 
America’’ 


BALTIMORE, MD. 





PRESS OF J. BOLGIANO & SON, BALTIMORE, MD. 
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“tan Goods Brokers and Commission House 

















‘THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street a2 ef & INDIANAPOLIS, Commercial Club Building 





a 


BAKER G MORGAN 'P. R. DELILE & CO,, 


| Philadelphia, Pa. MANUFACTURERS AND PACKERS New Haven, Conn. 


| ee A NT ae 
Canned Goods Brokers | w.";, ° \LES AGEN’ S 
ABERDEEN, MARYLAND | West New Brighton ain New York, City 
We cover all of the Jobbing Trade in the East. Accounts solicited 
qua SPECIALTIES: CORN AND TOMATOES | CCL. 


tory retail work. 





———— 


F. KESSELL G COMPANY 


BROKERAGE AND COMMISSION 
CANNED G@GOoWDS, FrRwvit ae FULPSSs 


Consignments received, and highest prices obtained. Correspondence invited from Canners with quotations on goods ~~ ar for the United King- 
dom. Open for first-class Agencies. Bankers: London Joint Stock Bank, London, Englan 


LONDON BRIDGE, LONDON, S. E., ENGLAND 





Sweet Corn! 


Extra Selected—Hand Picked 
CUCUMBER, PUMPKIN AND SQUASH SEED 


Grownexpressly for the Canning and Pickle Trade 

SWEET CORN CUCUPIBER 
Early Frame 
Westerfield Chicago Pickling 
Crosby’s (Original Strain) Boston Pickling 

Used almost entirely by Maine packers Green Prolific Pickling 
Mammoth White Cory White Spine, Rawson’s 

. ‘> White Spine, Vaughan’s 
Medium Early Varieties. White Spine, Peerless 


Henderson’s [Metropolitan White Spine, Improved 
Kendel’s Giant Early Snow’s Pickling — 
Champion Early New Ideal Pickling 


Shaker’s Early PUSPKIN 

Crosby’s (Conn. Strain) Small Sweet or Sugar 

A Por Connecticut Field 
arbieneat ammotb Larly Koa ky Fie 

lek tproved Kentucky Field 


Ferry’s New Early Evergreen’. WINTER SQUASH 


ai Boston Marrow 
Late Varieties. Hard Shell Boston Marrow 
Hubbard (selected) 
ooo Late Chicago Warty Hubbard 
Toy -_ Marblehead 
uig-Zag Evergreen \Gregory’s NewGolden Bronze | 


333 333333333 333333 333 333333333333 ata 


: BUCKLINITE 
Coated Cans 


Extra Early Varieties. 





We are now prepared to furnish cans 
internally coated with BUCKLINITE, all 
standard sizes, and would be pleased to 
have you give us an early trial order, 
which will enable you to test for yourselves 
the merit of this can. Owing to our 
limited capacity, those who contemplate 
using our coated cans should send in their 
orders early, to insure prompt delivery. 





National Canning é Mig.Co. 


Write or wire for extra special : | 
quotations stating kinds 
and quantities required. ack apie einbceewse 


Western Seed & Irrigation Company, 3 Boston and Hudson Sts., BALTIMORE 


Wholesale Seed Growers g@ FREMONT, NEBR. Nikcsshiiibaiisicsiiammianapaith 
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COTTINGHAM 


—_—§ SELLS —— IS HEADQUARTERS ———____ 








CANNING MACHINERY OF ALL KINDS FOR SALE OR PURCHASE OF 


INCLUDING THE CELEBRATED e 
2nd Hand Machiner 
Queen Anne Cooker y 


List with me material for sale 
or state your requirements 


CAN YOU USE ANY OF THE FOLLOWING? 


PRICES RIGHT 





3 30x60 Baker Kettles 
13 Horizontal Baker Kettles 
3 40x72 Niagara Kettles 


4 30x60 Open Kettles 





2 Hand Power Air Pumps 
Air Tanks 

2 Cob Crushers 
Lang Wire Solder Outfit 

» Morral Cutters 
Cox Silker 
Advance Corn Cookers 
Hemingway Gun Cookers 
Second Hand Double Conant 

Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 


SEND FOR DESCRIPTION, TERMS, ETC. Kiser Hoists 


2 No. 2 Pressure Blowers 


ADDRESS H. COTTINGHAM, BALTIMORE, MD. 
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The 
Stickney 


Bean Filler | 
and Syruper| 


Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hole. 


TESTIMONIALS: 


‘*We consider it one of the 
best pieces of machinery in 
our factory.’’ 

Elyria CAn’g Co., 
Elyria, Ohio 





. “The machine is a very 
= satisfactory one, clean, neat, 
* and uniform in filling.’’ 
DICKINSON & Co., 
Eureka, Ill. 








Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass iars. 


New England Special Agent for 
Sprague Canning Machinery Co.'s full line 





AUTOMATIC 


CAN MAKING MACHINERY 


FOR SALE 


1 Torris Wold & Co. 
Lock Seam 
Body Machine 


1 Torris Wold & Co. 
HEADER 


1 Torris Wold & Co. 
F L OATER 








All these machines are new, of latest design and are 
adjustable for cans from 2% inches diameter to 84 inches 
diameter. Ready for immediate delivery. 


Stiles-Morse Co. 
65 W. Washington St., Chicago, Ill. 





Henry R. Stickney, Portland, Maine 


PATENT PEELING and TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,ete. € 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 








unless you are a MANUFACTU RER, MILL-MAN or BUSINESS MAN, 
in which case you would do well to carefully consider the following | 
facts. | The St. Louis & San Francisco R. R., better known as the | 


N; i . ° . 
as built, or added to its system, over 1900 (nineteen hundred) miles | 


poh railroad during the past five years and all traversing newly- 
i sections of the Southwest. NOW is the time to locate your 
“ory or mill in this most prosperous section. It will repay you to 


Write To- . “maa: 
ite T0-Day for full particulars regarding inducements offered, abun- 


= raw materials, excellent markets, etc. Illustrated booklet 
poppportunities sent free. M. SCHULTER, Industrial Commissioner, 
*co Building, St. Louis, Missouri. 








Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 
Climax Flux, 
“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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.BARGAINS. 








Crosby Lock Seam Body Maker, equipped for 
standard diameter Nos. 2 and 3 cans. 

Crosby Header for two-pound cans. 

Crosby Rotary Crimper for Nos. 2 and 3 cans. 

Crosby Rotary Crimper for No. 2 and gallon cans. 

MeDonald Testers. 

Utica Industrial Co. Automatic Header for two- 
and three-pound cans. 


Utica Industrial Co. (new) Automatic Header 


for two- and three-pound cans. 
Conant Double Filler-Cooker. 
Burnham Double Filler-Cooker. 
Hawkins Capper, (new). 
Perfection Rotary Crane. 


1 Ames Vim Engine, cylinder 15 in. diameter py 
15 in. stroke. : 

1 Ames Locomotive Boiler, No. 11, 40 un, p. 
Stacks No. 10 Iron, 3 ft. diameter, 50 ft. long, 


3 Treadle Stamping Presses, 


Stevens Tomato Filler (foot power). 
Walker- Pratt & Co., 80 gallon Steam (oj 
Kettle. 
Lockwood No. 6 Carbureter. 
Springfield No. 3 Carbureters. 
Stevenson Single Can Tester with Air Pump. 
Stevenson Rotary Resin Grinder. 
Tons Can Caps for 1%-inch Opening. 
3 Merrell-Soule Rotary Silkers. 


ALL OF ABOVE ARE IN FIRST-CLASS ORDER 


Shipping Point Rome or Utica, N. Y. 





Prices on Application 











ADDRESS 


S. F. SHERMAN, UTICA, N. Y. 











looking for. 





CONVEYOR APPARATUS 


”— _ - 
ee 


y 
] “Oy 
| we, : 
cy conve (( 


a i s 


Coan || Covve 


SCALE & WAGON DUMP 


HUSKING SHED 


HUSA PILE 
fr, 


FACTORY 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. 
pert to go over all details without charge. 


We make estimates to fit each particular case, sending ex: 
If you want the work done RIGHT, we are the people you are 
@, This department of our work is in charge of Mr. Otis B. Wescott, the well known 


Mechanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 


— ed 
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The Hammond Labeler. 


—————— FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 























If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 
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The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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The 


Auto- 
Tipper 


Works Perfectly on 


All Cappers 








FULLY GUARANTEED 


Get Your Orders in EARLY, as we have 
to refuse late orders every year 


Chicago Solder Co. 


DANIEL G. TRENCH & CO., General Agents ng nggepepieigai coeaealiaa 
42 River Street, CHICAGO, ILL. 44-56 N. Union St., Chicago, Ill. 
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NEW BUCKLIN Established 1875 & M.G.Madson, Pres. 4 Incorporated gy 


A C.L. Kunz, V.-Pres. & C. Madson, Sec. and Treas 4 


PEA FILLER AND BRINER | § sss 


THE 
M. G. MADSON 
SEED CO. 


Seed Growers «» Merchants 








Specialty ‘ 

of Growing Cc O R N 
PEAS for a 
the Canning TOMATO 


Trade dda PLANTS 








THE SINCLAIR - SCOTT COMPANY Office and Warehouse: MANITOWOC, WIS, 


Manufacturers of Canning House Machinery Seed Farm and Green House: MADSON STATION, W.C.2.2 
BALTIMORE, MD. 











MANUFACTURED BY = ; RRA RRR Rm 
| 





Newest Time Device for Processing | ‘Tp CHISHOLM-SCOTT Co, 


No More Undercooking, No [lore Overcooking, 
No More Errors PEA HULLING MACHINERY 
REE 


The Clock Will Tell You, and Keep You Right 





Ii] i 
Works: | Baltimore Headquarien 
Simply tun | QUSPENSION BRIDGE, | SINCLAIR-SCOTT C0, 


the hand ” Niagara Falls, Wells and Patapsco Sts, 
the dial to the N. ¥. Rear of 1800 Light % 


number ot 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 


Dials made 


ve"! I GENERAL BUSINESS 
ees with | & CORRESPONDENCE 


several of the 


: largest pack- 
“HE LATEST TIME 


DEVICE FOR , ers and would 
oe ee | i ADDRESS US 


like to send 
them to every 
factory for m 
trial, to be c da Ob 
sent back if a iz, 110 
not entirely 
satisfactory. 





Galy a Limited Number will be put out thie Season, so Order Early 





THE CANNER AND DRIED FRUIT PACKER. 
Power Transmitting, Elevating and 


Conveying Machinery | The INVINCIBLE 
| String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





| 


. 
Designed on thoroughly practical lines. Has been opera- 
Rope Transmission Belt Conveyors ted in modern plants and proven the best made. The 
Appliances, for all purposes, machine cuts to size, removes small fragments and prepares 
Chain Belting, Barrel Elevators, a perfect product. Guaranteed in every respect. 
Sprocket Wheels, Package Carriers, 
Friction Clutches, Spiral Conveyors, 


Shafting, Pulleys, Gearing. Elevator Buckets. | Invincible Grain Cleaning Co. 
“Invincible”? Works, - ~- Silver Creek, N. Y. 


Webster Manufacturing Company Negstntieen ot 
1075-1097 West 15th Street, CHICAGO The INVINCIBLE String Bean Grader 


Write for prices. 




















A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 








SUPPLIES 


i ———F 9 R— _—— perfectly appointed in the country. Under 
The Hastings System 
CANNERIES, WAREHOUSES, it cost less than if the owners had undertaken their 


FACTORIES, MILLS own contracting. We saved them money and gave 
them a better, more practical and more economical 


AND MACHINE SHOPS plant to operate. 


ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. Vie: Saat SS 
We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 


na? 2. NG od 


If you wish a copy send us your Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
livered to you, all charges paid. tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 


Refitting for Profit—If your factory expense is 
H.Channon Company. eating up your profits, write us. Wecan turn the flow 


of money the other way. Address 


Chicago. THE HASTINGS INDUSTRIAL CoO., 


Cor. LaSalle and Lake Streets, - - Chicago,.-Ill. 


request early and it will be de- 
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OUR STOCKS 7. ‘scsi Mane 


Gardener and Canner 


| & 
OUR PRICES or iocck antetee | C a | C ] U mM 
OUR LOCATION pein | SPECIAL MAKE 


rates FOR 


VAUGHAN’S |, 
SEED STORE Canners Use 


Chicago New York NO 
SPOT PRICES!! BLACK CANS 


PAY FOR WHAT YOU GET and GET WHAT 
YOU PAY FOR. We carry large stocks and 
can quote lowest spot prices on high quality | | WRITE 


stock at all times. 
| James H. Rhodes & Company 
_ Peas Beans Sweet Corn |. menavonaree 


(A snap on Alaskas and Surprise) | 
Cucumbers ia CHICAGO 
































MOORE& McFERREN 


BOXES || Sugar 


are GOOD boxes 


wiicomea || Crystals 


Lumber 


ANDSOME LABELS are not in keep- Not a Preser vative, 
ing with unsightly boxes. The Moore But a SWEETENER 
and McFerren boxes are sawed and : 
Purer, cleaner, more healtful, cheaper and 


planed boxes, clean and well made up, and b . ; ; nondiid 
Die ak? etter to use than cane sugar. 
superior in EVERY RESPECT to the cheap WRITE FOR AUTHORITIES 


veneer boxes used by some manufacturers. | A. KLIPSTEIN & COMPANY, 


We shall be pleased to call on or correspond with 122 PEARL STREET, NEW YORK CITY 


you in regard fo your future business. 


| — 
| BRANCHES: BOSTON, 283-285 Congress Street, 
Moore & McFerren PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street 
| CHICAGO, 134-136 Kinzie Street, 1 
HAMILTON, CANADA, 24 Cath e Strect N. 
HOOPESTON, ILL. MONTREAL, CANADA, 17 Lemoine Street. 
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ROSES at $6.00 


per Dozen is at the rate of 


$500 per M. 


For much less price we can make you a thousand Labels which will have 
the same delicacy of Defign as the Rose. The same beautiful coloring and 


the same attractiveness. The Label will last longer and do you more good. 


The United States Printing Company. 


Brooklyn, N. Y. 
Factories at Montclair, N. J. 
Cincinnati, Ohio. 











|w FIRST | 


WE WERE . 
~-WE ARE . 
- WE WILL BE 














( To make colored labels, 
To make good labels, 

To make varnished labels, 
To make embossed labels, 
To use expensive colors, 


To Keep high salaried designers 
< To employ sKilled help, 


To use the best paper, 

To make reasonable prices, 

To care for our trade, 

In all things pertaining to High 
Art Printing and the manu- 

\ facture of Labels. Oo @ @ 
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A‘ddress the office in the following list which is nearest to you. 


New York, Cincinnati, Brooklyn, 
Chicago, Philadelphia, Boston, St. Louis, 
Baltimore, Buffalo, Pittsburg, 


Kansas City, San Francisco, Detroit. Minneapolis, 


Ghe Vnited States Printing Co. 
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@ You can run your steels at any old 
temperature, if you use my flux accord- 
ing to instructions, and you will have 
no dross on them. Clean steels mean 
mighty few leaks, less solder and no 
shut downs to clean them. 


tandard 
olderin 


lux, 





is not like the others. @ Next week 
Ill tell you another reason why you 
should use my flux. 


Manufactured by 


Marlou Chemical Company, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 


Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS 











This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable to a fine pulp, and \4ll ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, and 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 lbs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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FIRE AND FREIGHT 

















@ Did vou ever think what 
a safeguard our humerous 
Factories offer you against 
loss of your GAN SUP- 
PLY by fire? 

@Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 
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American Can Co. 


New York Baltimore——\Chicago——San Francisco 
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SUBSCRIPTION RATES 


United States and Canada, one year ’ 
All Foreign, one year................ deeds bObSs+ Roe thes dese sees bEseCS 5.00 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers Will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
lnvited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





*NTERED AT THE CHICAGO POST-OFFICBE AS SECOND-CLASS MATTER 








The amended Heyburn national pure food bill passed 
the Senate by the overwhelming majority of 63 to 4. 
It certainly had easy sailing—there were votes to spare. 

xs « # 

Excellent progress is being made toward the issu- 
ance of the Convention Number of THe CANNER. It 
will contain the only complete report of the proceed- 
ings at Atlantic City. 

zs * & 

Those who expected that the large holders of toma- 
toes would make some sort of public statement at the 
Atlantic City meeting were disappointed. The “Syn- 
dicate” isn’t taking everybody into its confidence. 

ss. «+ #8 


Washington dispatches relative to the favorable 
vote in the Senate on the Heyburn national food bill 


refer to the amendment providing that no official an- 
nouncement of a finding against any article of food 
shall be given until after the final judgment of the 
court before which the case is heard. The justice of 
this amendment cannot be denied. Too often the repu- 
tation of a packer or manufacturer has been blasted 
before it was actually known whether his goods con- 
tained adulterants injurious to human health or were 
entirely harmless. Guilt should be proved beyond 
doubt before the brand affected is advertised far and 
wide as illegal and unfit. 
** © 

Says a student of nature: “The bee’s sting 
trowel, not a rapier. It is an exquisitely delicate little 
trowel with which the bee finishes off the honey cell, 
injects a little preservative inside, and seals it up. 
With its trowel-like sting the bee puts the final touches 
on its dainty and wonderful work. With this sting it 
pats and shapes the honey-cell as a mason pats and 
shapes a row of brick. Before sealing up the cell it 
drops a wee bit of poison into the honey. This is for- 
mic acid; without it, honey would spoil.” How would 
some of our zealous food commissioners get around 
this? Perhaps they would have the busy little bee 
stamp “Poison” on his comb, or maybe they would 
prevent the sale of honey entirely. 

zs. * 8 


1S. a 


The tone of trade is favorable. According to the 
weekly report of Bradstreet, crop conditions are going 
forward actively, and at the south some actual planting 
has been done. Shipments of orders are heavier than 
ever before and no complaints of freight congestion 
are heard. At practically all points an early and long 
spring season is predicted. The railways are active 
as never before at this season.” Dun’s weekly review 
of general business conditions notes that “Sections that 
experienced especially high temperature report the 
early opening of spring lines with most satisfactory re- 
sults; seasonable merchandise was distributed freely. 
Prices are firmly held, as a rule, excepting in the mar- 
kets for farm staples, which are still higher than nor- 
mal, despite a general reaction. Manufacturing plants 
report new orders that assure activity still further in 
the future.” Dun’s weekly report on trade in the Chi- 
cago district says, in part: “The general course of 
trade maintains an encouraging tone, the leading in- 
dustries exhibiting well rounded activity and the dis- 
tributive branches have an increased demand for the 
principal seasonable staples. Retail trade this month 
thus far has made a satisfactory aggregate. Dealings 
in staple goods have moved forward to a large aggre- 
gate, and all indications point to the heaviest’ trade 
ever done in spring merchandise. Advices from the 
country create a good impression as to business condi- 
tions.” 
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CONTINENTAL CAN COMPANY 


DIREOTORS: 
T. G.ORANWELL, Peze’r. 
A. W. NORTON, Vice-Prxze’r. CHICAGO 
F. P. ASSMANN, Szor & Trxas. SYRACUSE 
J. O. TALIAFERRO. 
B. H. LARKIN. 


FACTORIES; 


oO. A. SUYDAM, Saxzs Acun? 


A Word or Two About Caps 








TO THE CANNING TRADE: 


After you have selected your make of cans—and we assume that you 
have done this with due regard to the materials used, the workmanship employed, 
and the reliability and the responsibility of the can maker—there naturally arises 
the question of closing the can, whether you will buy the solder hemmed caps, 
or use the plain cap and buy solder. 


The solder hemmed cap is growing very rapidly in favor. Its use is 
becoming more and more general each year, both east and west.° There are 
many reasons for this: its great convenience, being always on hand and ready 
to use, its uniformity in making a good sure closure, and the greater capacity 
for capping regardless of the method or the machinery used in capping, and 
further, taking year in and year out, its CHEAPNESS. Take this year for 
instance and the economy of using solder hemmed caps is very apparent. 


But whether you use the solder hemmed cap or the plain cap ( we furnish 
both), we want you to observe the perfect fit of our caps, the clean cut edge, 
the freedom from burrs—in fact the CONTINENTAL CAP is fast becoming as 
well known as the CONTINENTAL CAN, of which it forms a very important 
part. Of course, you have seen our cans and caps, but if you have not, just 
drop us a line and we will gladly send you some samples. 


Awaiting your commands, we remain, 


Very truly yours, 
CONTINENTAL CAN COMPANY, 


THOMAS G. CRANWELL, President. 

















last week passed the Heyburn pure 
food bill by a vote of 63 to 4. The bill makes 
it unlawful for any person or corporation to 
“manufacture, sell, offer for sale, or deliver 
‘or shipment, or cause to be delivered, shipped or 
: sported” any place within the jurisdiction of the 
‘ad States, “any article of food, drugs, medicines 
or liquors which 1 adulterated or misbranded, or which 
contains any poisonous OF deleterious substance. 

The penalty provided is $500, or one year’s impris- 
onment for the first offense and $1,000 fine or impris- 
onment for each subsequent offense. 

The second sé ction extends the penalties to persons 
or corporations who offer to ship or receive for ship- 
ment either to any place within the United States or 
«o any foreign country such articles, 

The original bill was amended in some particulars 
and the final action of the Senate was not taken until 
after numerous efforts to inject other changes had 
heen unsuccessfully attempted. The full text of the 


hill follows: 


HE Senat 





AN ACT 
For preventing the manufacture, sale, or transportation of 
adulterated or misbranded or poisonous or deleterious 
foods, drugs, medicines, and liquors, and for regulating 
trafic therein, and for other purposes. 

Be jt enacted by the Senate and House of Representatives 
§ the United States of America in Congress assembled, 
That it shall be unlawful for any person, association of per- 
sons, of corporation within any territory, district, or insular 
possession of the United States, to manufacture, sell, offer 
for sale, or deliver for shipment, or to cause to be delivered, 
shipped, or transported from within any state, territory, dis- 
trict, or insular possession of any state, territory, dis- 
trict or insular possession, or foreign country, any article of 
food, drugs, medicines, or liquors which is adulterated or’mis- 
branded, or which contains any poisonous or deleterious sub- 
stance within the meaning of this Act; and any person, as- 
sociation of persons, or corporations who ‘shall violate any 
of the provisions of this section shall be guilty of a mis- 
demeanor, and for each offense shall, upon conviction there- 
of, be fined not to exceed five hundred ‘dollars, or shall be 
sentenced to one year’s imprisonment in the discretion of 
the court, and for each subsequent offense and conviction 
sentenced to one year’s imprisonment, or both such fine and 
imprisonment, in the discretion of the court. 
thereof shall be fined not less than one thousand ‘dollars, or 

Sec. 2. That the introduction into any state, territory, 
district, or insular possession, from any other state, terri- 
tory, district, or insular possession, or from any foreign coun- 
try, or the shipment to any foreign country of any article 
of food, drugs, or liquors which is adulterated or misbrand- 
ed, deleterious or poisonous, within the meaning of this Act, 
is hereby prohibited, and any person, association of persons, 
or corporation who shall ship or deliver for shipment from 
any state, territory, district, or insular possession to any other 
state, territory, district, or insular possession, or shall ex- 
port or offer to export the same to a foreign country, or who 
shall knowingly receive in any state, territory, district, or 
insular possession of the United States, from any other state, 
territory, district, or insular possession of the United States, 
or irom any foreign. country, or who, having knowingly re- 
ceived, shall deliver in original unbroken packages, or shall 
offer to deliver to any other person, persons, or corporation 
any such article, shall be guilty of a misdemeanor and upon 
conviction for such offense shall be fined not exceeding five 
hundred dollars for the first offense, and upon conviction of 
each subsequent offense shall be fined not exceeding five hun- 
dred dollars or be imprisoned not exceeding one year, or 
both, in the discretion of the court. 

That in the case of any violation of the provisions of the 
foregoing two sections by any corporation, the fines and 
penalties imposed therefor may be enforced against the offi- 
cers Of such corporation personally responsible for such vio- 
lation, and any violation of any of the provisions of this 
Act by any corporation shall be deemed to be the act of the 
officer of such corporation directly responsible therefor, and 
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such officer may be punished for such violation as though 
such violation was the personal act of such officer. 
REGULATIONS FOR COLLECTION AND EXAMINATION OF SPECIMENS. 

Sec. 3. That the Secretary of the Treasury, the Secretary 
of Agziculture, and “he Secretary of Commerce and Labor 
shall make unifonmy. ru:zcs and regulations for’the collection 
and examination of specimens of foods, drugs, medicines, and 
liquors manufactured or offered for sale in the District of 
Columbia, or in any other district, territory, or insular pos- 
session of the United States, or which shall be offered for 
sale in unbroken packages in any state other than that in 
which they shall have been respectively manufactured or pro- 
duced, or which shall be received from any foreign country, 
or intended for shipment to any foreign country, or which 
may be submitted for examination by the chief health officer 
of any state, territory, district, or insular possession, or at 
any domestic or foreign port through which such product is 
offered for interstate commerce or for export or import be- 
tween the United States and any foreign port or country. 

Sec. 4. That the examinations of specimens of foods, 
drugs, medicines, and liquors shall be made in the Bureau of 
Chemistry of the Department of Agriculture, or under the 
direction and supervision of such bureau, for the purpose of 
determining from such examinations whether such article is 
adulterated or misbranded, or contains any poisonous or 
other substance deleterious to the health of human beings or 
domestic animals; and if it shall appear from any such ex- 
amination that such specimens are adulterated or misbranded 
or contain any added poisonous or deleterious substance or 
ingredient injurious to human health when used in the pre- 
scribed or usual manner of use of such article, the Secretary 
of Agriculture shall cause notice thereof to be given to the 
parties from whom such samples were obtained, and after 
final judgment of the court public notice of facts shall be 
given by publication in such manner as may be prescribed 
by the rules and regulations of the Department of Agricul- 
ture. Any party who may be charged with violation of this 
Act shall be given an opportunity to be heard, under such 
rules and regulations as may be prescribed as aforesaid, and 
if after such hearing it is found that any of the provisions 
of this Act have been violated by such parties, then the Sec- 
retary of Agriculture shall at once certify the facts to the 
proper United States district attorney, with a copy of the re- 
sults of the analysis or the examination of such article, daly 
authenticated by the analyst or officer making such exam- 
ination, under the oath of such officer. 

Sec. 5. That it shall be the duty of each district attorney 
to whom the Secretary of Agriculture shall report any vio- 
lation of this Act, or to whom any health officer or agent 
of any state, territory, district, or insular possession shall 
present satisfactory evidence of any such violation, to cause 
appropriate proceedings to be commenced and prosecuted in 
the proper courts of the United States, without delay, for 
the recovery of the fines and the enforcement of the penalties 
as in such case herein provided. 

DEFINITIONS. 

Sec. 6. That the term “drug” as used in this Act shall 
include all medicines and preparations recognized in the 
United States Pharmacopeeia or National Formulary for in- 
ternal and external use; also any substance intended to be 
used for the cure, mitigation, or prevention of disease. 

Sec. 7. That the term “food” as used herein shall include 
all articles used for food, drink (other than malt, spirituous, 
or vinous liquors), confectionery, or condiment by man or 
domestic animals, whether simple, mixed, or compound. 

Sec. That the term “liquor” as used herein shall in- 
clude all malt, vinous, alcoholic, and spirituous liquors and 
combinations of them used or intended to be used as bever- 
ages. 

ADULTERATIONS AND MISBRANDING. 

Sec. 9. That for the purpose of this Act any article shall 
be deemed to be adulterated: 

In case of drugs: 

First. If, when a drug is sold under or by a name recog- 
nized in the United States Pharmacopeceia or National For- 
mulary, it differs from the standard of strength, quality, or 
purity, as determined by the test laid down in the United 
States Pharmacopeeia or National Formulary official at the 
time of investigation; Provided, That no drug defined in the 
United States Pharmacopeia or National Formulary shall 
be deemed to be adulterated under this provision if the stand- 
ard of strength, quality, or purity be plainly stated upon the 
bottle, box, or other container thereof although the standard 


Continued on page 36.) 
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CANNED GOODS MARKET a | 











Syndicate interests are standing by their guns, but 
there seem to be rather more outsiders, holders of 
small to quite good sized blocks of tomatoes, who are 
more anxious to get rid of them than they have been 
at any time since the 1905 packing season came to an 
end. Offerings of small lots are, in fact, rather nu- 
merous. They come scatteringly from both Eastern 
and Western packers, yet it is not thought that the 
aggregate of these lots can amount to much. Offer- 
ings from such sources are made at below syndicate 
prices. It is believed by quite a few persons well in- 
formed as regards tomatoes that the general buying 
movement is likely soon to set in, and if their ideas 
should prove correct all outside offerings as well as 
large quantities of syndicate tomatoes will undoubtedly 
be absorbed and values made firmer. 

The market on asparagus is firm without develop- 
ment since last week. The Hickmott Asparagus Can- 
ning Co., which re-entered the field this year with a 
probable pack of from 20,000 to 25,000 cases, has 
not as yet announced prices. While the Hickmott Co. 
has accepted orders for goods of its 1905 pack it has 
not guaranteed delivery of any quantity or percentage. 
All that the Hickmott people guarantee is to make im- 
partial distribution of the pack at the close of the sea- 
son, 

Advices from a well posted Baltimore authority on 
tomatoes comment on the situation as follows: “In- 
creased buying of future tomatoes attracted attention 
in this market during the past week and caused com- 
ment. The buying orders came from all sections. The 
chief basis for it is the known fact that the canners, 
finding they cannot do better, after making strenuous 
objections, are making contracts with the growers on 
the basis of $9.00 per ton for the coming crop, against 
$6.00 to $7.00 last season. Empty cases are .02 apiece 
higher and solder is 40 per cent above last year’s cost. 
At this writing, it looks like future tomatoes may sell 
higher. 

““Twas a dull market for spot tomatoes all week, 
just such a market to test the strength, or the weak- 
ness, of the situation, and the week ended without any 
material change. The larger holders continue firm in 
the position they assumed last month, while the small- 


er holders are trailing along, sawing wood, 0 to 
and accepting any desirable orders that come al, 
while their stocks last. The spot tomato marke 
ought to show more activity in the near future” _ 

Another report from Baltimore notes that “Thteres 
this week was centered principally in future tomato 
and considerable business has resulted, The high Dri 
demanded of packers by their growers, has been . 
important factor in the situation this year, This pric 
varies in different packing sections, and with my 
canners prevents their selling futures under 7c | 
8oc per dozen, and while some of their more fortuns: 
competitors have been taking orders at 75¢, many 9) 
these have sold up as far as they dare at this time” 

As regards the spot corn market and situation, the; 
is little to be said. Corn continues to go freely jy 


Peak 


a 
consumption, and this is bound to ultimately improv: 
the statistical position of the article, the pack of whic) 
will undoubtedly be very much smaller than the recor). 
breaking production of 1905, as reports are coming jy 
from all sections stating that packers are contracting 
for reduced acreage, while a great many concer 
which operated more or less largely on corn last seasoy 
will not touch it during the coming canning period, 
Tomatoes— 

Jobbers in Chicago apparently are no more friend! 
to high priced spot tomatoes than they have beer 
right along. At any rate they are not buying any mor 
goods than just enough to meet the demands of their 
customers. We learn of sales of Maryland goods in 
the local market during the week reviewed at a pric 
equal to about $1.12%4 per dozen, or slightly less, é 
livered here, standards 3s. Futures are quiet, but 
packers are very conservative as regards offerings, Th 
general price quoted on future western standard 3s is 
Soc, f. o. b. factory. In Baltimore there is an easier 
feeling on spot tomatoes, due to offerings by outside 
small holders. In this connection we call attention t 
the letter of our Baltimore correspondent in this issue. 
New York advices indicate a quiet market and a rather 
easy feeling on spot tomatoes. Offerings of No. 3 
standard Maryland goods by outside packers are te- 
ported quite freely made at $1.07, f. 0. b. Gallon to- 
matoes and No, 2s are very scarce. Baltimore quotes 
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: ndard 2s at 8234 fo, b. A good amount of 
full sta ‘. reported in future tomatoes at Baltimore. 
interest ad wea around 55c for No. 2s, 75¢@77%¢ for 
oy ean September and October shipment. 

48 tor aS? : 


"he corn continues to be offered at low prices, but 
tars that an increasing number of W estern can- 
pe gon an inclination to ask a little more 
sales have been made dur- 
ing the last couple of months, There of amg | no 
business being done on western future corn. New 
York advices say that spot corn might be sold in 
blocks of considerable size 1f the goods could be found 
at figures within buyers’ limits, which are generally 
represented by 45c per dozen, delivered. vagy seems 
nothing obtainable, however, at that figure, 47'4c be- 
ing apparently the minimum, with more packers now 
asking 50c delivered. A report from Baltimore says 
that cheap spot corn is again showing signs of im- 
provement. No. 2 extra shoe peg is offered at 52/2¢, 
No. 2 standard Harford county style at 45c and No, 2 
standard Maine style at 47'%c, less discount, tr. ©, ‘Db. 
Future Maine fancy corn is quoted generally at 82/c, 
io, b, Portland. We hear reports that some are quot- 
ing 2%4c per dozen less. Sales of Maine 1906 pack- 
ing corn have been small up to the present time. The 
iobbers are not feeling very good over the action of 


/ 


the Maine packers in naming a price of 82¥c factory. 


ners are showing 
than the low figure at which 


Peas— 

Peas are very firm and there is a scarcity of desir- 
able grades in packers’ hands. New York advices in- 
dicate a firm market there. Baltimore reports note 
that seconds peas are nearly cleaned up there and that 
the demand for other grades is fair. There is nothing 
new to say as regards future peas. Sales have been 
very freely made at opening figures, and many of 
the best known brands are no longer being offered. 
Fruits— 

Canned fruits are in moderate general demand. 
Prices are firm on everything. The market on canned 
peaches is very strong, both California and other pack- 
ings. An advancing tendency on No, 2% standard 
and extra standard California lemon clings is quoted. 
Baltimore advices indicate a firm market on peaches. 
Some demand for preserved strawberries is reported 
from there also. No. 1 standard preserved is quoted at 
7oc per dozen, No. 2 at $1.10, f. 0. b. Baltimore quotes 
standard strawberries in water at 60c@65c per dozen. 
California canned fruit stocks are badly broken up 
now and there is talk of higher prices in the spring. 





THE CANNER AND DRIED FRUIT PACKER: 







17 





CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F. 


O. B. COAST. 
Extras Extras Ex.St’n’d 
2 Ib. 2% lb. 2% |b. 
a Ee eT eT ee $2.15 $1.40 $1.10 
Apricots, peeled. oie oss ciccsee 2.55 1.80 1.50 
ee rere 2.55 1.80 1.50 
Cheese CE. BOG) co csacsece 4.00 3.00 2.50 
ee | ree 4.00 3.00 2.50 
CGerees, TRAE: .ssccsccccuse - 3.00 2.49 2.00 
Grapes (white Muscat)...... 2.00 1.30 1.05 
PEE ere ree ee ve 1.25 
PROON, POI occcccecassevs 2.40 1.70 1.40 
i eee as aes 2.50 1.85 1.60 
Peaches, L. C,, sliced........ 250 1.85 1.60 
i a A Perera 2.50 1.85 1.60 
Peaches, W. H., sliced....... 2.50 1.85 1.60 
POGRS, BACHE oc dc ck cccwcses 3.00 2.25 2.00 
POM Sib bas sdsccesesanansad 1.75 1.25 1.00 
2% |b. 24 1b 24% 1b. 2% lb. 
St’n’ds. Secs. Water. Pie. 
BREE. gn biicsteasercneed $1.00 $0.85 , $0.75 
Blackberries ........ eae o. RSS 1.05 95 95 
ee err 2.25 eee e806 sone 
Oe a rer 2.25 2.00 1.90 1.90 
CUOPEERE, DOME nas cccccéccd 1.75 1.60 1.50 1.50 
Grapes, W. Muscat.......... .95 85 80 Bo 
OUGINOR: 55 son 0sd000-0 sso Ss 1.05 ones iaae 
POMEREE, WENGW oo. ccsccccn Se. 1.15 1.05 85@95 
ND OA ae rere 1.35 1.20 1.10 1.00 
Peaches, L. C., sliced....... 1.35 sie re jas 
en = eee 1.35 1.20 1.10 1.00 
Peaches, W. H., sliced...... 1.35 “nace aaa ane 
Pets, DAVE os ciccceccas 1.65 1.20 1.20 .90@95 
Pints ices itiées banda .go 80 .70 .70 
Gal. Gal. Gal. Gal. 
: Ex. Std. Std. Water. Pie. 
ae edeecssocsccecess $3.25 $3.00 $215 $2.00 
ere 50 32 3.00 2 
Chterres, E Aum. .....2+ inp oe pre _ 
CAMOSSIOR, SEE 4... isic0ss0. os00 . 4.00 
Cherries, black ........ ree bien — 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Peaches, yellow ...4...<0. 4-35 4.00 3.00 2.60@2.25 
i SO ea .0O 4.25 3.25 2.75 
Peaches, L. C., sliced...... 5.00 4.25 oe sae 
Pomenes, WF. Fis. oiciccs cn 5.00 4-25 jane 2. 25 
PORE, DOGG ic cicicccese 6.00 5.25 4.00 pm ood 
Salmon— 


The consumptive demand for salmon is awakening. 
Some improvement is noted in the movement of this 


product, and a good spring trade is anticipated. 


Ac- 


cording to advices from the Pacific coast, cannery men 
on Puget Sound predict an opening price on 1906 pack 
sockeyes that, as has been said of it, “almost reaches 
the highest figure ever attained by sockeye salmon in 


the history of the industry on Puget Sound.” 


There 


is stalk of an opening price at least as much as $6.00 


a case for talls, $6.40 for flats. 


Our Seattle corre- 


spondent has an unusually interesting Ictter in this 


week’s CANNER, 




















Who wants a better tin plate? 


the public. One is afraid of the other. 


demand a perfect plate to pack pure goods. 








Everyone, the packer, the can maker, the platers, the grocers, and 
If one packer buys a good plate, he is afraid that his 
neighbor will use a cheaper one and thus be able to undersell him—Eztract from Prof. E. W. Duck- 
wall’s article in “ The Oanner and Dried Fruit Packer,” Dec. 7, 1905. 


DON’T BE AFRAID 


Public opinion and confidence——your reputation, demand good Tin Plate 


Our “Clean and Bright” Tin Plates 


Are just right because they are made especially to fit the requirements of all canners and packers—who 


Pittsburg, Pa. 








Pope Tin Plate Company, 
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%| DRIED FRUIT MARKET | % 

















Trading has been rather quiet in Chicago during 
the week reviewed, but there is a generally strong 
feeling on the dried fruit items. The situation on the 
coast is exceptionally strong, as stocks are lighter than 
ever before at this season of the year. In raisins, it 
is asserted that there are not to exceed 2,000 tons left 
in California. It is also stated in regard to raisins that 
a radical advance is bound to occur before long, since 
the price paid to the grower for what remains was re- 
latively higher than the present f. o. b. price on graded 
and seeded stock. Locally raisins are dull. 


Prunes— 


Prunes attract a good amount of attention from 
buyers. Prices are firm both here and in California. 
Oregon Italian prunes are very scarce at present, espe- 
cially 40-50s, a size for which there has of late been 
a demand. Oregon Italians are reported closely cleaned 
up on the coast. California 50s prunes have become 
scarce. Griffin & Skelly Co. report that the quantity 
of prunes left in packers’ hands is so small that they 
prefer to clean up at present prices than continue their 
plant in operation in the expectation of getting the 
inevitable advance later. The visible supply of prunes 
in California is smaller than ever before known at this 
season. 

Peaches 

Offerings of peaches are small. Prices are firm in 
Chicago at primary shipping points. It is estimated 
that the total quantity of peaches remaining in Cali- 
fornia does not exceed 50 cars. 

Apricots 

Apricots hold firm. Offerings are light. It is said 
that not to exceed 25 cars of apricots are left in first- 
hands in California, 


E 


Cans— 

The American, Wheeling and Continental Can com- 
panies have withdrawn their quotations of $12.00 and 
$16.00 per thousand on Nos, 2 and 3 cans respectively. 
These prices were put in affect towards the close of 
1905, and were effective till March Ist, 1906, hence 
no more business will be accepted on the old basis, both 
2s and 3s being marked up soc per thousand. Can 





CANNE.?S’ SUPPLIES | % 














makers report a fair flow of orders, though, of og 
the bulk of business on cans for 1906 use has 
booked. So far as the West, at least, is concerned ; 
does not appear that there has been any material 
crease in sales of No. 3 cans for tomatoes as a 
pared with sales to this date a year ago, but sales a 
No. 2s, corn cans, show a noticeable shrinkage ag = 
pared with last year. Prices quoted by the American 
Can Co. are as follows: 
Also—No. 1—1¥% inch opening.............. 0,50 
No. 2—1% inch opening . 
No. 24%4—2 1-16 inch opening 
No. 3—2 I-16 inch opening 
Gallon—2'%4 inch opening 40.0 

For delivery during months March to October. jp. 
clusive. | 

Continental Can Company: No. Is, $9.50; No, x 
$12.50; No. 2%s, $16.00; No. 3s, $16.50; gallons 
$40.00. Solder hemmed caps, 134 inch opening, Bee 
per thousand; 1% inch, 85c; 2 1-16 inch, $1.30; ay 
inch, $1.50; 2 7-16 inch, $1.70. e? 

The Wheeling Can Co, quotes: No. Is, $9.50; No, 
2s, $12.50; No. 2%s, $16.00; No. 3s, $16.50, fort. 
livery March to October, inclusive. 

The Virginia Can Co. quotes: No, 2s, 2 1-16 open. 
ing, $12.50 per thousand, No. 3s, 21-16 opening 
$16.50, delivery March to October, inclusive, Usual 
differences for other size openings. Solder applied 
caps, 13g, 85c per thousand; 21-16, $1.30; 27-16 
$1.70. 

Prices quoted are all f. o. b. maker’s factory, 


Urs, 


Pig Tin-- 

Market has exhibited a tendency to drag during the 
past week, prices being fairly steady at a slight de 
cline from our last quotations. 

We quote as follows for delivery f. 0. b. New York: 

Spot. March, 
5 ton lots $36.35 
1 ton lots 


Tinplate— 

Nothing noteworthy has occurred in this market 
during the week. Prices remain unchanged as fol- 
lows, f. 0. b. mill: 

BESSEMER STEEL COKES. 
20 (107-lb) 
20 (100-lb) 
14 by 20 ( 95-lb) 
14 by 20 ( go-lb) 
Usual differentials for odd sizes, etc. 


14 by 
14 by 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Out 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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Virginia Can Co. 


Buchanan, Va. 





ee Virginia Cans have been largely used 

throughout the South and the Middle 
West during the three years we have 
been manufacturing them. 

Our constant aim has been to make them 
equal to the best on the market. How well we 
have succeeded is shown by the fact that packers 
who have used them have almost without excep- 
tion continued to buy from us 

As our business has grown our plant has 
been enlarged to more than three times its origi- 
nal capacity, and with the enlargement we have 
introduced improved methods. 

Those who are interested in cans, for either 
present or future needs, are invited to write to 
us for information as to prices, deliveries etc. 

Sample cans and booklet containing testi- 
monials will be sent on application. 


COB) 


i) 
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Virginia Can Co. 


Buchanan, Va. 
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Baltimore, Md., Feb. 26, 1906. 

Eprror CANNER:—The situation on spot tomatoes is ex- 
tremely interesting, especially to onlookers. ‘The struggle 
that is going on between jobbers and holders seems up to 
the present to be in favor of the buyers. The market is 
ndoubtedly slightly easier than it was two weeks ago. 
ihere are very few toms itoes being sold at $1.15 per dozen— 
which still remains the price of the combinz ation—unless they 
are secretly letting some goods go at concessions. The 
jobbers are making all kinds of shifts to keep from pay- 
ing the $1.15 price. ‘They are selling in New York City 
goods from one to the other to help each other out, and 
in other cases they will strain a point and accept from out- 
little off quality, if they can get a satisfac- 
than pay the figure asked by the com- 


siders goods of a 
tory price, rather 
bination 

It is 
tomatoes are 


something of a puzzle as to where so many outside 
coming from. Time after time it has been 
stated that all the outside lots have been cleaned up, but it 
seems to be still possible for jobbers to get what tomatoes 
they need without having to go to the big holders. At a 
meeting recently held by the Tri-State Packers’ association, 
and at which a very careful compilation was made of to- 
matoes held by the packers in the states comprising the as- 
sociation, namely, Maryland, Delaware and New Jersey, it 
was found that there were only about 150,000 cases of to- 
matoes held by packers in the three states mentioned. This 
mere bagatelle, and as this meeting was held 
three or four weeks there should by this time be 
none of these tomatoes left on hand unsold if the owners 
were willing to let them go at anything near the market. 
It would be natural to assume that after these goods are 
out of the way, the buyers would be compelled to pay the 
syndicate figure, but the fact remains that it is possible to 
buy tomatoes to-day at about 2/%c lower figure than it was 
three weeks ago. 

Good No. 3 standard tomatoes are to-day obtainable at 
$1.10 per dozen, and off standards can be bought at $1.07! 
and possibly here and there a car can be picked up at $1.05. 
Notwithstanding all this, the men comprising the combina- 
tion seem to have lost none of their confidence, and although 
the spring is rapidly coming on, they appear to be just as 
sure as they ever were that it is only a question of time 
when the buyers will have to come to them for tomatoes, 
and that they will have to pay whatever price the so-called 
syndicate chooses to put on the goods. 

The the 


stock is a 


some ago, 


future of market depends entirely on the quan- 
tity of tomatoes held, not only by the large controlling in- 
terests, but also by the outsiders. I am assured by people 
who ought to know that the total stock on hand is nothing 
like sufficient to supply the requirements of the country up 
to the time when 1906 tomatoes will be put on the market. 
If this is so, then the jobbers will either have to stop buying 
tomatoes or will have to pay the price for them. It is not 
likely they will do the former, and therefore the latter ‘course 
seems to be the logical solution of the present situation. At 


it does look as tl 
struggle. 


this writing, however, 
having the best ‘of the 

The market on future tomatoes is 
sellers seem to have page entire]; 
that can be bought at 77%c, but’sellers are 
at this figure. The reason for this 
mato growers seem to be getting the best 
the contracting end.’ The farmers have | 
combinations that they themselves this 
ing on this plan, and they have been havi: 
ings at which they have appointed committ 
to them the matter of making contracts with the packen 
In some sections where competition amongst packers is 
strong, the high figure of $9 per ton is being paid, and in nm 
instance that I have heard of have any contracts been sa 
at less than $8, excepting possibly on a few out of the Wa 
Virginia rivers. 

The preparations that are being made for the 
son are, however, enormous, and herein lies the ¢ 
to the future of the business. At this time it 
packers are going to overdo the business, and in a ho 
two we are likely to have a repetition of the depressic 
canned goods that we have seen two or three times dy 
the last ten years. Packers should lx ervative, 
should remember that the main factor that cor cereal to t! 
smal! pack of last year was the poor crop, and not so my 
the reduced acreage. Had there been a good crop of 'toma 
toes last yeat there would have been very nearly an averag 
pack. It is not necessary, therefore, for them to increas 
their acreage very much this year to get up to an averag 
pack on a normal crop. 

There is very little change to report in the corn situati 
The demand for cheap corn is rather larger than anything 
but the supply up to the present seems to be equal to the i 
creased demand. No doubt corn packers would prefer t ha 
the market should stay’ in the present n until it is t 
late to put out corn contracts, for if the present low market 
continues it will undoubtedly follow that packers will be ver 
conservative in making contracts and preparations for the 
new season. 


h the buyers are 


unger. The ». 
here are a fey 
not plentiful 
fact th: at the 
of the bargain 
rd SO much abo 
lave been worl 
g numerous meet 
es and delegate 


mc 


is tl 


coming se, 
great dang r 


LOOKS as 


conditi 


There has been a good demand during thx 
apples, string beans, baked beans, sweet px 
tomatoes, peaches, pears, blackberries and oysters. The mar 
ket is advancing on string ‘beans sweet potatoes 
Blackberries and strawberries are also firm, but 
are slightly easier. Apples are selling freely at 
per dozen for No. 3, and standard pear 
are getting very scarce. 


week for peas, 
tatoes, okra and 
pes iS, 
oooseberries 
70c to 722 
syrup 


at 7c 


sappoint ment 


The market on oysters is somewhat of a d 
to packers, as it was expected that the price 
by the first of March than it is. The pack 
going to be light, but doubtless on account 1e low prices 
that were named on futures last summer, the jobbers are 
putting off buying until they have sold out all the oysters 
that they purchased at the low figures, believing that by this 
course they wil! bear the market, and be able to replenish 
their ‘stocks at lower figures a little later on than they would 
be able to if they were to jump in and buy now. 


TARTAR. 


would be high 
4 li C Tigi 


is undoubtedly 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 




















WE BUY TIN 4 

















‘THE VULCAN DETINNING C0. 


| 157 Cedar St., NEW YORK, ann STREATOR, ILL. 
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EpiToR CANNER 
made by most of 


Portland, Me., Feb. 26, 1906. 
At the moment, — future prices are 
packers at 82'%4c, b. Portland, there 
offered r less. Many of the endian are away, 
is fancy eek I hope to give you a clearer idea of the sit- 
ae ay ty is po sible to-day. This is better than to write 
sation thé ra 
much and say little. INDEX. 





SEATTLE, 





{___EE 
Seattle, Wash., Feb. 24, 1906. 
\laska salmon packers are up in arms 
hich is now before the house committee on 
tories at Wa shington, D. C., providing for the regula- 
a the Alaska fisheries. A portion of the bill is all 
a they object to the clause that places the regula- 
Ke of the Alaska fisheries under the supervision of the 
Department of Commerce and Labor, instead of leaving it 
with Congress as at present. A general meeting of Alaska 
<almon cannerymen was held in Seattle on the 20th at the 
office of the Northwestern Fisheries Co., which owns a num- 
her of the best canneries in Alaska. ‘The purpose of the 
meeting was to sé lect a delegation, representing the fisheries 
interests Of Alaska, to go to Washington and oppose the bill 
when it comes up for consideration March 7. The bill was 
to come tp sooner, but a postponement of its hearing was 
obtained by the Washington congressional delegation, on = 
solicitation of the cannerymen. The meeting appointed F. 
Stimson of the Yakutat and Southern Fisheries Co. and D. 
H. Jarvis, manager of the Northwestern Fishéries Co. Mr 
Stimson will leave for Washington in a few days, but Capt 
Jarvis is uncertain as yet whether he will be able to serve. 
It was the sense of the meeting that to place the regulation 
of the fisheries under the supervision of the Department of 
Commerce and Labor would be detrimental to the industry. 
Capt. D. H. Jarvis, manager of the Northwestern Fisheries 
Co. has been prominently mentioned as the successor of 
Goy. Brady of Alaska, who has recently tendered his resig- 
wien. Mr. Jarvis was formerly collector of customs at 
Juneau, Alaska, and it is said that he is the president’s choice 
for this office, if he can be induced to accept. His interests 
in the Northwestern Fisheries Co., however, demand his at- 
tention very closely, and it is considered likely that he will 
not be able to accept the appointment if it is made. 
Although this is to be a short year on the Fraser river, 
another salmon cannery will be erected at Steveston, B. C., 
n the north side of the Fraser river. R. V. Winch of Van- 
couver is one of the principal stockholders. Cannerymen 
say that while the run is expected to be too small to make 
it expedient for the large corporations to operate a number 
of canneries, small plants will nevertheless be able to make 
money, and that the new plant will: undoubtedly prove a 
paying ‘proposition. 
It is estimated that over 200,000 cases of fall salmon will 
be packed on Puget Sound during the coming season, which 
sa very heavy pack for that grade compared with past sea- 
wns. As the cold storage and mild cure operators take most 
f the spring salmon, the cannerymen will be dependent 
pon the sockeyes and ‘fall salmon for their pack this year. 


Epitor CANNER 
against | the bill 1 


The sockeye run, too, is expected to be small, so that, while 
there is not a large profit in canning fall salmon ordinarily, 
the salmon canners will be dependent on this‘grade of salmon 
this vear to some extent. Improved condition of the market 
on this grade of salmon, too, will make the packing of it a 
little more lucrative 

It is likely that the $50,000 which will probably be appro- 
priated by Congress for the establishment of fish hz itcheries 
on Puget Sound ‘will be used in the propagation of spring 
salmon. At present the run of this grade of fish to Puget 
Sound is small, the Columbia river being the only place 
where they are plentiful, but it is thought that by proper 
hatchery methods their numbers in coming. years may be re- 
inforced. These fish are much larger than other species of 
salmon, and bring a better price on the market when canned. 


SOCKEYE. 





SMYRNA. 





Smyrna, Del., Feb. 22, 1906. 

Epitor CANNER:—Will you allow some suggestions rela- 
tive to Atlantic City’as the ideal place for the National Can- 
ners’ convention? 

To begin with, it is a city of hotels 
and, like the Dutchman, “You pays your 
your choice’—a hotel to suit the pocket-book. 
to its local attractions. There is only one Atlantic City in 
the world. Those who'have not, want to see it, and those 
who have are ready to enjoy another visit. Here the can- 
ner’s wife who accompanies him to the convention is able 
to enjoy herself on the boardwalk rather than being impris- 
oned ‘in a hotel awaiting his return from the convention or 
association meeting. Freed from this thought of his wife’s 
loneliness, he is better able to consider the questions before 
the convention, and gets much more out of it. 

Atlantic City is readily accessible to all 
country. The railroad facilities are fine, 
in and out daily. Young’s pier is an ideal place for the ma- 
chinery exhibit—commodious and located where the people 
throng. People from a vast area of our country visit At- 
lantic City in ever-increasing numbers during the winter 
and early spring months, and there is no place in any city 
that will attract anything like as large a number of vis- 
itors as does the boardwalk at Atlantic City. And with the 
machinery exhibit right on the boardwalk, in full view of the 
passing throng, thousands are attracted who under other cir- 
cumstances would never see it. 

The chief, and by far the most important point, 
is the attendance. And this applies both to the association 
meetings and the machinery exhibit. The convention just 
held was a great educator. There were thousands of our 
people visiting Atlantic City from various sections of our 
country who saw this exhibit of canning machinery and stood 
in wonder and amazement at it, and for the first time in their 
lives got some conception of the magnitude of the canning 
industry, and, best of all, received favorable impressions 
that they will take home with them, impressions well cal- 
culated to materially break down the widespread prejudice 
against factory-canned ‘goods. They saw with their own 
eyes that it is machines that handle the various articles 
canned in our factories and not the dirty hands of dirty 
cooks; and that by the use of these machines the product 


and boarding houses, 
money and ‘takes 
It is ideal as 


sections of the 
many express trains 


however, 








FOR 





o Sauerkraut Cutters 


To Get the LONGEST CUT SAUERKRAUT, use the BEST 
MACHINE. My Cutter is made in MAGDEBURG, GERMANY 
Some of the best Kraut Factories in America use it. 


INFORMATION WRITE 


O. H. PFERSDORF 
21 Wabash Avenue : Chicago 











22 THE CANNER AND DRIED FRUIT PACKER. 


and free from 


of the average canning factory is more cleanly 
kitchen of 


germs than is the food prepared in the average 
this land. Peg 

Now, surely the place that will bring this exhibit before 
the greatest number of people gathered from the greatest 
area of our country is the place to hold the next canners’ 
convention. What place in the country can equal Atlantic 


City in this respect? Se, 
W. O. HOFFECKER. 





SAN FRANCISCO. 





San Francisco, Feb. 24, 1906. 
CANNER:—For nearly a fortnight the entire state 
drenched with almost constant showers of warm 
while the seasonal rainfall is somewhat below the 
present prospects are for bountiful crops of all 
varieties of fruits. Apricots and almonds are in full blos- 
som in various portions of the state, but up to the present 
time uninjured by the rains. A_ cold following the 
storm wot ild work considerable damage to both fruits 

Canned fruits are quiet, with light stocks in canners’ hands. 
Gallon pie cots sold last week at $2.25 to $2.40, peeled pic 
peaches in gallons at $3.00; gallon apples, $2.50 to $2.60. Lit- 
tle demand from the east, as usual during the first two 
months, for canned fruits, but something doing in tomatoes 
A few cars were sold at 90 cents, f. o. b., later at 92'%c, the 
latter being about the market to-day. Holders are firm in 
their ideas. 


Few dried fruits now in packers’ hands. There are 
prunes ‘le ft, and a few cars have been sold on a 334c 
Raisins at the reduced prices cleaned up very well. There 
is little or no business doing at the advance, but will un- 
doubtedly clean up before new crop comes in. The Raisin 
association at its meeting Monday decided to return con- 
tracts to growers, which means a closing of its affairs and a 
return to a go-as-you-please business the coming season. Mr. 
Kearny has not made a move as yet to get the ‘growers to- 
gether to pool their fruit and use the California Fruit Can- 
ners’ association as selling agents, and the opinion seems to 
be that his power of organization is lost. It seems more 
than probable that some effort will be made to reorganize, 
but no definite scheme has yet been proposed. 

Asparagus prices from the different packers range on or 
near the C. F. C. A.’s quotations. Considerable business has 
been signed up. Mr. Hickmott will be in the market this 
season with a few thousand cases. Packing commences 
shortly, and there promises to be keen competition for the 
“orass.” One or two new packers are in the field, but with 
output too small to cut much figure. CAL. 


EDITOR 
has been 
rain, and 
average, the 


spell 


some 
aS1S. 





NEW YORK. 





New York, Feb. 24, 1906. 

Epiror CANNER:—There is nothing to report this week 
in the Singapore market, as conditions are practically the 
same as reported a week ago. Some little business both for 
spot and future, but no concessions are being made by the 
packers in Singapore to offerings under the present quota- 
tions. 

A letter from our Singapore office reports as follows: The 
market in Singapore keeps very firm, and we see no signs of 
any reduction in prices; indeed, this week they are rather 
higher and packers do not seem inclined to sell. 

THE PAUL TAYLOR BROWN CO. 
New York, Feb. 26, 1906. 

Epitor CANNER:—The chief point of interest in the canned 
goods market was the announcement of the selling basis of 
1906 Maine corn. The prices named were as follows: Fancy, 
82%c, which is %c below last year’s opening. No price has 
been fixed on standards. Last year’s opening prices were: 
Fancy, 92%c to 95c; standards, 75 to 77%c. All f. o. b. 
Portland. The usual price cutting began immediately after 
the announcement of the opening, and it was stated repeat- 
edly that some brokers have reduced prices materially to se- 
cure business. This cannot be verified, but the rumor is 
still circtilating and where there is so much said it is gen- 
erally true that there is something for a basis. The spot 
market is unchanged from last week. Sales are being made 
in a small way only, though prices are held generally firm. 
The sales of futures at the prices named will put the Maine 
corn business upon a better basis. It will enable the re- 
tailer to sell the goods at Io: per can, and that means a 


larger additional sale of all goods that ca: be offered ‘at tht 


figure. Not many consumers want to pay more. Spot Maine 
corn is in good position and is meeting e 
things considered. Spot prices are: New 

to 75c; Southern Maine style, 52Y%c to 55: western, Bt 
6oc; Maine standard, 7oc to 80c; Maine fancy, 8s¢ to : 

The tomato market is quiet. There has been little: busin 
done in spot goods during the week. Not much inquiry i 
noted. Telegrams from the south quote $1.07%4, f, 9 by fx 
tory, as possible on full standard 3s. The ‘largest holders 
which means the gr ney is still quoting $1.15, £ 0, § 4 
it cannot be learned that they are doing a1 y business Fl 
standard 2s are in better — though offerings are ¢ 
quoted at 82M%c 85c, f. b. factory. The once hole 
is quoting goc, f. o. b. tettod Spot prices are: Maryls 
standard 2s, 8o0c to &82%c; M:z iryland standard 3s, $1.10 | 
$1.20; Maryland gallons, $3.50 to $3.75; New Jersey sta 
ard 3s, $1.1714 to $1.20; New Jersey gallons, $3.50 to $25. 

Sardines are steady and a moderate demand js no 
Reports of a movement to effect a combination of the paci 
ers backed by influential interests are still in circulation, 
nothing definite can be learned here. Sales are relatiy 
light, though most holders are firm in their 
prices are: Domestic quarters in oil, $ 
quarter ‘mustards, $2.10 to $2.20; three 
to $2.45. 

Salmon is unchanged. The market 
and buyers are taking only what they require 
day ‘to fill their routine orders. Red Alaska is most act 
of any variety and yet there is nothing doing in that wi 
amounts to anything. Columbia river Chinook 
and wanted. Spot prices are the same as last re eported at 
need not'’be repeat ed. 

The market for fruits remains substantially 
at last reports. There is some business being done, notal 
in peaches, but it is largely of the character of satisfying 
requirements that arise from ‘day to day or filling broke 
stocks. Not much is being done aside from satisfying this 
demand. No buyers are taking anything which may be 
wanted for the future. The market is steady on all vari 
eties and ‘sales are made at fuil regular prices. Possibly a 
active demand would cause an increase in quotations. Other- 
wise the situation remains practically unchanged. 
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NEW YORK DRIED FRUIT MARKET. 





New York, Feb. 26, 1900. 

Epiror CANNER:—The dried fruit market has ruled about 
steady on most varieties with sales limited in nearly all j 
stances to actual requirements. There hasn’t been 'n 
buying for future distribution, but holders have nearly al 
been firm in their views and the tendency of prices is up- 
ward rather than downward. It is considered ‘likely that 
sales will improve with the approach of settled spring 
weather. 

A good demand is reported for prunes and ‘holders are 
strong in their ideas on 40s, 50s and 60s in 25-pound. boxes 
Telegrams from the coast report a firmer market and some 
buying for eastern shipment is reported. Spot prices are 
still a shade below the parity of coast prices cost laid down 

p Acer are steady, as previously reported, but sales are 
light. Stocks are in small compass and held too high for 
the rapid movement of anything. Spot prices are: Choice, 
Io to 10%c; extra choice, 11c; fancy, 12 to I4c. 

Peaches are quiet, but all are firmly held and quotations 
are firm at previous range. Not much buying is being done, 
prices are so firmly held. Spot prices are: Choice, 10% to 
10o%c; extra choice, Ir to 11%4c; fancy, 12 to I3c; extra 
fancy, 13 to 13%4c. 

The market for evaporated fruits has shown a fair de- 
gree of activity in prime state apples and the views of sell- 
ers are firm within the quoted range. Only a light export 
interest is noted. Buyers do not appear anxious to purchase 
and goods are being taken only ory as they are needed. 
Small fruits are in fair demand and firm. Spot prices are: 
Apples, New York state, 11 to 11%4c; choice, 10 to 10%e; 
prime, 9% to 9%c; low grades, 734 to 9c; waste, per cwt, 
$2.12% to $2.20; chops, $2.70 to $2.90; sundried, quarters, 


Ib, 434 to 6c. 
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YOU MUST NOT MERELY USE CANNER WANT ADS. 
BUT YOU MUST READ THEM 
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THE KEY TO DR. WILEY’S SPEECH 
is found inthe SANITARY CANS 
and SANITARY ENAMEL CANS 





Dr. Wiley told us many things about 
flux, artificial color, and little drops of 
solder inside the can. He told us that 
QUALITY must be the watchword. 
Now, we have known for some time 
the advantages of the Sanitary Can for 
the Packer, for the Broker, for the 
Retailer, but we didn’t know the whole 
human race had so much to do with it. 
We are pleased to add Dr. Wiley to our 


advertising staff. 








SANITARY CAN COMPANY 


Fairport, Beer Fors 
NEW YORK OFFICE: 105 HUDSON STREET 
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ROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 


Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
eare of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 


Eureka, Ill., Nov. 15, 1905. 


’ 


Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 Ib. and 5 or 6 cars of 3 lb. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask. 
Yours very truly, 


DICKINSON & CO. 


WILLIAM DUGDALE,SALES AGENT WHEELING CAN COMPANY, 


FOR INDIANA and KENTUCKY 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. OLIVER J. JOHNSON, President. 
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toe the mont) Of February the interest of the canners 
Dunne re the convention, and this interest was 
; ty the e attendance at Atlantic City this 
ee o" t] ictive features of the convention was 
. “wi of Dr. H. W. Wiley, Chief of the Bureau of 
~9 ee the United States. Everyone wanted to hear 
wg te te o the canners. At a meeting of this 
eo Wile vs addresses the audience as a private 
speak officially, but gives his own per- 


s always cent 


{ 





, He do 
ae nt on record as favorable to American 
e cd goods ated that while he had found artificial 
“iors and other substances in goods packed abroad and 
hinped into this ntry, he had not found these substances 
, American cal eoods, and I think that remark cannot 
do the canning industry any harm. 

| 


fhe discussion on the tin question was also interesting. 
The chief chemist ot the United States advised the packers 
«o have their tin cans analyzed so that no lead will get into 
their canned goods. This ought to give the National Can- 
ners’ Laboratory considerable work. Dr. Wiley spoke of 
dating all tin c and put up a somewhat feeble argument 
in favor of this unnecessary proceeding. 

It is difficult iddress a_ meeting suck as was gathered 
to hear the eminent chemist from Washington, because there 
were many different kinds of manufacturers in the audience. 
Some are packers of canned goods exclusively ; they do not 
put up any preserves, satices nor pickles. Some are manu- 
facturers of tomato catsup, preserves and relishes, and may 
also do some cannit Other manufacturers are picklers and 
vinegar makers. In fact, almost every branch of the food 
industry is represented in an audience of this kind. Now, 
the canned goods packer is not interested in the preservative 
auestion at all. He does not care whether benzoate of soda, 
salicvlic acid or borax is or is not permitted in certain food 
products. He does not have any interest in them,—he never 
uses them. His gcods are packed in cans with pure water, 
salt and sugar, and he depends entirely upon sterilszation 
heat for the keeping quality of his goods. In years gone 
by the canners have shown very little interest in food legisla- 
tion except insofar as dating of cans was concerned. The 
first vote that was ever cast in favor of a national pure food 
law by canners was cast at this meeting in Atlantic City. 

The canned goods packers of America are in a unique 
position. They have the best and purest goods ever offered 
to the consuming public, and food legislation does not worry 
them. They feel that whatever laws are passed canned goods 
will come up to the standard. They are in a similar position 
to good citizens who do not fear laws to suppress crime. 
Not being criminals in any way, law-abiding citizens have 
no interest in criminal laws, except so far as they may re- 
ceive personal protection therefrom. Last November when I 
met the committee appointed by Secretary Wilson to fix 
standards, I told that committee that the canners of America 
i f a high standard for canned goods. I rep- 
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were in favor of 
resented about six hundred packers when I appeared there to 
ike that statement, and I do not believe that any standard 
h will be set by the committee will interfere with any 
packers’ business. ; 

The preservative question is of vital importance to the 
manufacturer of tomato catsup, chili sauce, preserves, sweet 
pickles, and other products, and in the audience such as lis- 
tened to Dr. Wiley there was a large number of these man- 
ulacturers, and it was not strictly a meeting of canners. To 
be sure, some of these gentlemen do manufacture canned 
goods, but in regard to the preservative question, they view 
the matter in a far different light from the manufacturer 
who packs only canned goods. I believe that the people who 
are interested in the preservative question should not discuss 
t The reports going out 








hat question in a meeting of canners. 
through the papers to the public give the impression that 
canners are in favor of preservatives in canned goods, and 
while it might be easy to impress upon the public the neces- 
sity of using preservatives in catsup, apple butter and sweet 
pickles, it would be far more difficult to persuade them that 
they were a necessity in canned goods. Every thinking man 
and woman knows that canned goods may be packed without 
the use of any such substances, and I believe the canning 





industry has suffered on account of wrong impressions which 
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National Canners’ Laboratory. 


« on work done in the National Canners’ Laboratory are published exclusively in THE CANNER, , 
in each month and cover the Laboratory work during the month immediately preceding their publication. 


By Edward W. Duckwall, M. S., Bacteriologist. 


They appear in the first 


have been given out by writers unfamiliar with their sub- 


jects. It is not an uncommon thing to read articles in the 
varieus magazines and newspapers on food preservatives and 
adulterations, and find in them numerous allusions to canned 
goods. It seems to me that the preserve and catsup makers 
as well as the pickle men should get together in a meeting 
of their own and discuss these subjects. These manufac- 
turers have excellent reasons for desiring to use chemical 
preservatives in their products, and I believe that no one has 
put up better and stronger arguments than have been ad- 
vanced from this laboratory in their behalf. 

These discussions have nothing to do with canned goods, 
and should be separated from them by a clean-cut dividing 
line. It is a great injustice to the catsup, preserve and pickle 
men to have that subject discussed in a canners’ convention, 
because the public knows that chemical preservatives are not 
required in canned goods and hence look with disfavor upon 
the whole question on account of the impression made, 
whereas if the discussion were confincd to those products 
which ought to contain chemical preservatives and good rea- 
sons advanced for the use of these means of preventing pu- 
trefaction, fermentation and ptomaine poisoning, the public 
would get a clearer understanding of the whole subject and 
be impressed with the necessity of using preservatives. 

I think it advisable hereafter to make two divisions in the 
monthly laboratory reports, one covering the work done on 
canned goods and the other covering the work done for 
catsup manufacturers, preservers and picklers. This will 
avoid confusion. 

Canners’ Division. 

What is understood by “canned goods?” It seems to me 
that if a standard were to be set for canned goods it should 
read something like this:—“Canned goods shall be pure and 
wholesome; contents shall be the pure fruit and vegetables 
canned with or without water, according to their nature, and 
containing no added substances excepting pure spices, salt 
and sugar.’ There may be some private brands of canned 
goods, special products which require other flavors and 
spices, but these are in the list of proprietary articles whose 
formulas are not made known to the general public and 
come under a different class. So long as no injurious sub- 
stances or preservatives are added they would of course be 
regarded as pure. 

Canned Corn.—I have been asked on numerous occasions 
to express my opinion on the use of corn starch, bleaches and 
saccharin in canned corn, and I hope every packer of canned 
corn will read this article and that he will catch the spirit of 
it and follow out these ideas in packing his goods this season. 

Corn starch is not injurious in any way. It is a food, a 
much valued food. It is a product of corn and does not 
differ from the natural corn starch usually found in canned 
corn. There is no objection to using corn starch from any 
of these standpoints. I believe that in most cases, however, 
it is unnecessary. Packers claim that they use it to give the 
corn a nice, creamy appearance, and not as an adulterant 
or as a cheapening agent, because this it surely is not. I 
do not believe that a good variety of corn will require the 
addition of any corn starch unless it is at the very beginning 
of the season, when the corn is young and watery. At this 
time nature does not supply the corn with as much starch as 
later on in the season, and in order to avoid that watery 
condition I believe that it is advisable to use a _ limited 
amount of corn starch. It gives the corn a better appearance 
and it tastes better when served on the table. It is a ques- 
tion whether this ought to be stated on the label or not. I 
hardly think that it would be necessary unless the law should 
demand it. A limited amount of corn starch added to 
canned corn cannot be detected chemically after the starch 
has been cooked. The grains are broken and a pasty sub- 
stance results, but no test, either chemical or physical, could 
be made to show that such addition had been made. Packers 
who use corn starch when the corn is young and watery 
would not hesitate to let their customers know that they used 
it, because everyone knows that it would not be added to 
cheapen the product, and since it gives it a better appearance 
and taste it is a matter that cannot harm the industry in any 
way. I would eliminate corn starch from the cans after the 
ears become more mature, however. It is an unnecessary 
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Beautifully Bound in Cloth 


A Practical and Scientific Text Book for Canners’ 
Preservers, Manufacturers of Food Products, Superin- 
tendents and Processors. 


A Processor who will master this text book will 
command double his present salary and be worth it to 
his employers. 


















Prof. Duckwall will outline a course of study for 
processors and practical men. 


















Send for this Book at once. It is worth 
many times the price of $5.00 to you. 
Send Check, Postal or Money Order to 














National Canners’ Laboratory 
Aspinwall, Penn., U. S. A. 














THE CANNER AND DRIED FRUIT PACKER. 


Protection from Spoilage 


THE GREAT PROBLEM IS SOLVED 


How? 


Read Carefully the Laboratory Report in This Issue. 
Are You a Subscriber ? 





The rate is $25.00 for the year 1906. There will be no less rate made 
for any part of the year. Every dollar is devoted to expenses, payment of 
chemists and purchasing of new apparatus. ‘This is an institution founded 
for the benefit of Canners, Preservers and Manufacturers of Food Products. 
All kinds of problems are investigated here without any further charge 
than the yearly subscription rate of $25.00. You need not pay this money 
now. Any time before September 1st will do. We are planning our work 
for the year. If you intend to subscribe, sign up the subscription blank 
and mail it to the Laboratory. You will then be in a position to have your 
work done and we will not ask you for the money until the stated time. 
Don’t forget to sign the subscription blank and indicate when you desire 
to pay the money. 


All Spoilage Cases Investigated 


Solder is analyzed for purity and quality. You ought to know 
what you are buying. 

Salt is analyzed for purity. Some salt you are using is only 90 per 
cent pure. ‘This means that you are losing ten dollars out of every hundred 
you spend for salt. 

Water is analyzed for canning purposes and for boilers. 

All kinds of goods are tested for Preservatives, Glucose, Artificial 
Colors, Saccharin and other Substances. 





The National Canners’ Laboratory is the greatest institution the 
industry has ever had. Support it and help it along. Do it now. It 
is located at Aspinwall, Penna., near Pittsburgh. 
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expense and I think gives the corn rather too heavy a con- 
sistency. 

The use of all bleaching agents is to be deplored. I am 
satisfied that not a packer in the United States would use 
bleach under any circumstances unless forced to do by his 
jobber. It is an actual fact that there are jobbers in America 
who specify in their contracts with the packers that the corn 
must be bleached. I know of several packers personally 
who can nearly all of their corn absolutely free from bleach 
excepting one or two lots for special jobbers who demand 
that bleach be used in order to give the corn a very white 
appearance. It is a shame for American jobbers to dictate 
a policy of this kind. The jobber is the very man who is 
generally responsible for what little adulteration of canned 
goods there has been in the past. Years ago, when the 
bleaching of corn was not regarded as a serious matter so 
far as healthfulness of the corn itself was concerned, the 
jobbers dictated to the packers that they should use bleachers 
in order to get a very white corn. This was carried to ex- 
tremes. Some of the corn was as white as snow and the 
corn itself had a disagreeable odor when the can was opened. 
Some corn packed at that time was not fit to feed to hogs. 
I doubt if some of it was ever eaten. It was a condition of 
affairs to be deplored. The price of canned corn dropped 
down to almost the price of the tin cans. The public is now 
being educated to use corn of the light straw color which is 
natural, and shame on the jobber who would in any way try 
to influence the packer to use bleach in his corn. The bleach 
ordinarily used is sulphite of sodium. It is peddled around 
the country under disguised trade names and _ sold to the 
packers for several times its true value under false repre- 
sentations, and the packer uses it and ruins the flavor of his 
corn, gets into all kinds of ttouble with discolored corn, and 

i1¢ 


imagines that his cans are to blame for the discolorations; 
and then when the price drops away down he wonders why 
his warehouse is still full of unsold corn. Sodium sulphite 


1 


is only sulphurous acid in another form, and while its physio- 
logical effect may or may not be injurious to health, it should 
never be used in canned goods for any purpose. Corn which 
innatural; part of its flavor is destroyed, 
and oftentimes the corn itself is turned black from contact 
with metals due to the action of sulphurous acid, and there 
cannot be one single good reason advanced for using it in 
any canned product. Let us hope that not a single packer in 
the United States will ever again use sulphites in any form. 

Sugar 


is bleached looks 


in Canned Corn, Peas, etc—There is no objection 
to the use of sugar in canned goods. When the standard is 
set it will have to be broad enough to protect the packer who 
does not care to use sugar. There is no doubt but that a 
small amount of sugar helps the flavor of canned corn and 
peas wonderfully. This is generally recognized as a fact. 
It does not make any difference how sweet the corn or peas 
are in their natural state, when canned they are not sweet 
enough to suit the taste of the consumers. The standard 
might be made to read “with or without sugar,” leaving it 
optional with the packer. 


[ have written so much against the use of saccharin in 
canned goods that it would be a mere repetition to state the 
many reasons against its employment. Saccharin is a fraud. 
It does not mean what its name suggests. It is not a food 
and deceives the consumer. If robs him of money, much or 
little does not enter into the case. A crime is a crime 
whether it is great or small, and no packer can afford to 
stand in this position. No man who has been putting out 
honest goods can help but feel proud of his industry when 
he reads what Dr. Wiley said about canned goods at the 
Atlantic City convention. It is up to every packer to keep 
up this high standard. 

It was a great credit to the canning industry to learn that 
in searching around for fruits and vegetables with which to 
feed the experimental class of young men there were none, 
not even in a fresh state, that were found to be equal to 
those which were sold in tin cans. Fresh fruits and vege- 
tables are often handled with unclean hands and moistened 
or washed with water laden with typhoid fever germs and 
other disease parasites, while canned goods, put up as they 
are to-day, are most of them never touched by hands, the 
work being done almost entirely by machinery and for the 
most part in factories which are kept scrupulously clean. I 
realize as I write this that there are exceptions to these 
statements, but I wish that every packer who reads how high 
the canning industry stands in the minds of our authorities, 
would take a personal pride in seeing that his factory and 
employees are absolutely clean and presentable. I wrote an 
article on this very subject in December. I would like to 


see every packer go back and read that article again. 
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I want to call attention once more to the 
ing recipes for cooking and preparing canne 
table. 1 believe that every packer ough 
booklet or at least have a little printed cir 
each can, giving directions to the housew 
canned goods in various ways for the table. 
idea what a wonderful increase in the consumption of canned 
goods may be secured in this way. Other manufacturers ,; 
food products are constantly advertising them, not the . 
the magazines and journals, but in the daily papers ¢.. 
of them even going so far in the advertisements as to sin 
directions for preparing their products, and you can reat 
sured that every package is supplied with these direction 
Surely the canning industry ought not to be behind in gu 
matters. A good many packers are worried right at 
time because they have so much canned corn stocked up i 
their warehouses, due to the very large pack last year, The 
could all be moved out and be consumed if properly adver. 
tised and directions for preparing palatabk , 
table given with each can. 
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The Tin Plate Question 


I want to keep the interest in the movement to obtain ; 
better tin plate alive in the minds of all canned goods pack. 
ers. When ordering your cans, specify that you want good 
tin plate used in the cans, an extra coated plate. Send th 
samples in to the laboratory and have the plate analyze 
It is necessary for you to use a better plate tl ‘tee 
been using in the past. 

In the course of Dr. Wiley’s remarks at Atlantic City } 
mentioned the fact that drops of solder were frequent) 
found inside of the cans. ‘This may be due to accident, hy 
accidents of this kind can be very largely prevented. Whey 
drops of solder get into the cans it usually happens that the 
tippers have tried to dot them when the caps were too hot 
After the cans leave the capping machine a vacuum begins ¢ 
form at once as the cap commences to cool. If tipped when 
hot the solder remains in liquid form too long and the vac. 
uum will draw the solder through the vent hole. It is 2 
good plan to put on the cooling apparatus, but I would ree. 
ommend that air be used for this in preference to water 
Water has a tendency to slop over the surface of the can, 
which always contains more or less soldering solution, and 
this solution will be drawn in through the vent hole, thu 
contaminating the goods. Zine chloride is poisonous and 
should not be allowed to get into the can under any circum- 
stances. The air will cool the can, and the tippers should 
be stationed far enough away from the capper so that the 
caps will be sufficiently cool to tip easily without any danger 
of the vacuum drawing the solder inside the can. 

Speaking of soldering solution getting into the cans, some 
of the methods for putting the solution on the cans are very 
objectionable. A brush containing soldering solution should 
never pass over the vent hole. Remember, that a vacuum is 
forming all the time as the goods cool off, and just as surely 
as a brush full of soldering solution is drawn over the vent 
hole some of it will get inside the can. ‘The best soldering 
solution is zine chloride either with or without a small 
amount of sal ammoniac, and this is the common flux used 
by nearly all canners. Canners should be very particular 
about the kind of flux they purchase. Zinc chloride is made 
by dissolving zinc in hydrochloric acid. There should be 
complete satisfaction of the acid; otherwise there will be 
free acid in the solution. Then again, some of the hydro- 
chloric acid used for making flux is a very poor commercial 
article, containing a certain per cent of sulphuric acid, which 
gives rise to sulphates in the flux. Sulphates are objection- 
able and will discolor the tin as well as being unhealthful. 
The purity of this product ought to be tested in the labora- 
tory, and should never be put on with any brush larger than 
a pencil brush, in the crease for the cap. There is no need 
of slopping it all over the top of the can in order to geta 
good job of soldering. Remember this, that every can you 
turn out somebody is expected to eat. You want every cat 
to be pure and wholesome in every respect, and your cus- 
tomers are your friends. Every can will either make for 
your brand a friend or an enemy. The man who has charge 
of the capping machines and the tippers should be instructed 
never to let any can go through that has met with an acc- 
dent in any of these manipulations. When solder gets on the 
inside of the can sometimes the natural fruit acids attack the 
lead much more vigorously than others, and while it is rare 
to find more than a mere trace of lead, it sometimes happens 
that quite a large amount is found, particularly where these 
lumps of solder get inside the can. We have made a num- 
ber of analyses to determine the amount of lead present m 
various kinds of canned goods, and invariably we found a 
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ch larger per cent in cans which contained pellets of 
very me vetables as a rule, excepting squash and pumpkin, 
solder. ben lead as severely as do blueberries, apples, pine- 
am. some berries. 
ing the Amount of Tin, Copper, Lead and 
Zine in Canned Goods. 


apples and 
Method of Determin 


‘s the method used for determining the 
r, lead and zinc in canned goods. It is 
l‘is used in this laboratory:—- ° 

The contents of the can are evaporated to dryness; from 

The ba f concentrated sulphuric acid or enough to car- 
lo-I5 cc. © sided to the dry residue in a porcelain evap- 
— “ish, which is very gently heated over the flame until 
orating die It is then ignited to an ash in a muffle, or 
ae ae the free flame, using a little nitric acid, if 
caren a Ry 0 oxidation of the organic matter. 20 cc. of di- 
ieee hydrochloric acid are added, and it is evaporated over 
t> aneeedl to dryness. The residue is washed in a 
pee slightly acidified with hydrochloric acid and saturated 

th hydrogen sulphide without previous filtration. The 
hdl ‘is heated on the water-bath and the contents passed 
throu filter. Wash the precipitate, which contains sul- 

ies of tin, lead and copper, if these metals are present, 
while the zinc, if present, is contained in the filtrate. The 
precipitate is fused with sodium hydroxide in a silver cruci- 
ble for half an hour to increase the solubility of the tin, 
which would otherwise be dissolved with difficulty. The 
fusion is boiled with hot water, acidulated with hydrochloric 
cid, and transferred to a beaker, in which hydrogen sul- 
ohide is added to saturation. This precipitates the sulphides 
of tin, lead and copper, if any are present. The sulphide 
precipitate is collected on a filter and washed thoroughly 
with hot water, the washing being rejected. Pass through 
the filter several portions of boiling ammonium sulphide, 
ising about 50 cc. in all, or until all the tin is dissolved. 
Precipitate the tin from the combined filtrate with hydro- 
chloric acid, filter, wash, ignite, and weigh as stannic oxide. 
The residue left on the filter after dissolving out the tin 
sulphide is then dissolved by treatment with nitric acid, 
which is filtered, and to the filtrate and washings ammonia 
is added nearly to the point of neutralization. Then add 
ammonium acetate. Filter off any precipitate of iron that 
may be formed. The filtrate is divided into two portions for 
the determination of copper and lead. If lead is absent, de- 
termine the copper by titration with potassium cyanide. Cop- 
per is rarely present in sufficient amount to be determined, 
less used for greening the vegetables. If notable quan- 
tities of lead are present the solution is made acid with 
acetic acid, and the lead precipitated therefrom with potas- 
sium chromate, collected on a tared filter, washed with water, 
acidified with acetic acid, dried at 100 degrees C. and weighed 
as lead chromate. 

For the determination of zinc the filtrate from the first 
hydrogen-sulphide residue is evaporated to a volume of about 
50 cc, and treated with bromine water to oxidize the iron as 
well as any excess of hydrogen sulphide remaining, the ex- 
cess of bromine is then boiled off and a few drops of con- 
centrated ferric chloride added to make the solution dis- 
tinetly yellow, if not already so. Nearly neutralize with am- 
monia and precipitate the iron with ammonium acetate. Fil- 
ter, wash, acidify the filtrate with acetic acid and precipitate 
the zine with hydrogen sulphide. Filter, wash, ignite and 
weigh as zinc oxide. 

Determination of Tin.—Evaporate the contents of the can 
to dryness and ignite in porcelain. Fuse the ash with so- 
dium hydroxide in a silver crucible, boil the fusion with sev- 
eral portions of water acidulated with hydrogen sulphide. 
Dissolve the washed precipitate in ammonium sulphide, filter 
and deposit the tin directly from this solution by electrolysis 
in the platinum dish which contains it, using a current of 
ye ampere and the electrolytic apparatus described on page 

Determination of Icad, especially applicable if lead is pres- 
ent m small amounts only—Boil the sulphated ash of the 
contents of the can with a solution of ammonium acetate, hav- 
ig an excess of ammonia. The tin, zinc and iron remain in- 
soluble, while the copper and lead are dissolved. Filter, wash 
eon a few drops of potassium cyanide to the filtrate to 
ame Sane of copper when hydrogen sulphide is 
tiie hy thee added. If the solution exceeds 40 cc. concen- 
oo amount by evaporation and transfer to a 50 cc. 

ssler tube. Add hydrogen sulphide water, and make up 
to the mark, Compare the brown color imparted by the 
lead sulphide with th 1 btained b oe th 
degen, oul hid _the colors obtained by treating with hy- 

Sulphide water in Nessler tubes, various measured 


The following 
amount of tin, COpP 
\Munson’s method 
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amounts of a standard solution of lead ecetate, made alkaline 
with ammonia. 

Determination 
contents of the can. 


of Copper—(1) Electrolytically—Ash_ the 
Wet the ash with concentrated nitric 
acid, add water and boil. Then make strongly alixaline with 
ammonia and filter. Unless the filtrate is colored blue, cop- 
per is absent. Transfer the filtrate to a bright tared plat- 
inum dish of 100 cc. capacity, neutralize with concentrated 
nitric acid, and add about 2 cc. in excess.. Nearly fill the 
dish with water, and electrolyze with the apparatus described 
on page 493, using a current of about 0.3 of an ampere. 

(2) “Colorimetrically. —This method is especially applicable 
for small amounts of copper. The blue-colored ammoniacal 
solution of the ash, filtered as in (1), is transferred to a 
Nessler tube, and its color matched against the colors of a 
series of measured amounts of an ammoniacal standard solu- 
tion of copper sulphate. 

Tests Made of Corn Starch, 


A Canadian packer imagines that his sour corn was caused 
by impure bleach or corn starch. Several samples of each 
were sent in for analysis, also six cans of corn for bacterio- 
logical examination. The corn starch was all tested with 
iodine and examined microscopically. It was pure. It was 
tested for sulphites with the barium chloride test solution, 
but it did not contain any sulphites in any form. There was 
a small quantity of dirt or dust mixed in, but this is found 
in all commercial starches. 

The sodium sulphite was pure, 
transparent monoclinic prisms; was 
strongly saline and sulphurous taste. It was soluble in four 
parts of cold water; almost insoluble in alcohol. Burned i 
a colorless flame on a platinum needle it gave the intense 
yellow color of sodium. It blackened mercurous nitrate test 
paper, and gave a voluminous precipitate when tested with 
barium chloride test solution. .63 grams of salt dissolved in 
25 cc. of water and a little starch solution added as an in- 
dicator required 48 cc. of decinormal iodine solution to pro- 
duce a blue color. This gave 96 per cent pure salt; 4 per 
cent was water. 

The six cans of corn were incubated for several days, and 
test tubes containing nutrient agar were inoculated with the 
juice; and the juice was also examined under the microscope, 
but in no case were any bacteria obtained. The cans were 
perfectly sterile and would keep indefinitely. 

Comments on the Above. 


Wherever a packer has had sour corn the responsibility 
for same rests entirely with the sterilizing process. Spoilage 
is always due to bacteria, whether the cans be flat sours or 
swells. There is no such thing as a chemical souring of 
canned corn. Spoilage is always due to vital action,—the 
growth of micro-organisms which use up certain elements for 
the development of the cells, thus setting free other elements 
which unite to form new chemical compounds. Thus by the 
action of bacteria sugar is inverted and then converted di- 


Bleach, and Corn. 


composed of colorless, 
odorless, having a 


Photomicrograph, showing the curly flagella of the anaerobic 
Bacillus Butyricus Frumenti, obtained from a can of swelled 
corn. Some of the rods have the terminal spores and still re- 
tain their full equipment of flagella, This view was taken from 
a slide preparation specifically stained, obtained from a twen- 
ty-four hours’ growth on 2 per cent glucose agar. Photographed 
through the microscope, using a 2 mm. oil immersion objective 
and acetylene radiant. Magnified 1,200 diameters. 


rectly into acids with the formation of a 
gas in the case of flat sours. In the c: 
by terminal spore-bearing bacteria, the 

neous matter in the corn are changed and also the 
into acids, and a large volume of gas is set free St 
case of leaks or where corn would not be processeq os 
lactic acid bacteria, yeasts and molds also attack the 7 
setting free large quiz intities of carbonic acid gas, which & A 
swells the cans. as 


minute quantity ¢; 
se of swells ~ 
sulphur and nitro 


Photomicrograph of the spores of Bacillus, Butyricus Frumenti, ¢ 
anaerobic bacillus obtained from a swelled can of corn. This gem 
produces a terminal round spore which gives the rod the appearane 
of a drumstick or screweye and greatly resembles Tetanus. The gpors 
are thick-walled and are very resistant to high temperatures, Pro 
culture on 2 per cent glucose agar. Stained lightly with carbol fuchsix 
Magnified 1,200 diameters. 


We have, then, three different, distinct forms of spoilage 
one where the flat sours are produced—and this spoilage i 
due to a distinct group of bacteria which are able to groy 
either with or without oxygen, but which do not form any g- 
preciable amounts of gas; another form of spoilage, which i 
caused by bacteria which cannot grow in the presence of fre 
oxygen, they are called ‘ ‘anaerobes” and alw: iys set free larg 
amounts of malodorous gases; and a third form of spoilage 
caused by the germs commonly found in the air, such a 


Fuscus—Photomicrograph _ showié 
This organism Was 
produces no gas and 
Magnified 1,500 diam- 


Mesentericus 
bacilli endowed with numerous flagella. 
isolated from a can of sour corn. It 
gives rise to spores of great vitality. 
eters. 


Bacillus 
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id bacteri ists and mold, which do not form of- 
ity of lactic pe sored simply souring the corn and setting free AN 
aus we quantities f rbonic acid gas. 
trope. The first class icteria is found generally on potatoes 
gars and belong to t! il. They probably become associated 
0 th with corn which planted in potato patches, the spores 
at 2 fading their way into the husks and kernels and probably 
ger naining on the 1 corn. These germs have in recent 
la vee become associated with corn, where formerly they did 

an the canner any trouble. 














Photomicrograph of Lactie Acid bacteria, which generally 
gain entrance canned goods through leaks. These bacteria 
do not produce spores and are easily destroyed by boiling tem- 
perature. Cultivated from cans of spoiled corn; stained with 
catbol fuchsine. Magnified 1,000 diameters. 











The second class of bacteria is alw ays common in the soil 
nd the bacteria are particularly numerous in soil which has 
rand fertilized with manure. Some of them are closely re- 
lated to the lockjaw germ, Bacillus tetanus, forming large 
corminal spores. Others are closely related to the get of 
Malignana oedema, having large median spores. ’ All of 
these germs, tetanus, oedema, B. frumenti, B. amylobacter, 
and many others belonging to the anaerobes, are found in 
the soil, and any of them will grow in corn which has not 
been perfectly sterilized. 


To the third class belong germs which are f 1 I 
sn Nearly all kinds " Gea oot th ee head in the No Holes, No Caps—The Entire TOp Open 





























air, but the lactic acid, yeasts and molds are the most com- § ————————-— = 

mon, and these are the species which usually are first to 

gain entrance to unprotected food products. I have always ‘Sealed Without 

recommended a process of 250 degrees Fahr. for 65 minutes 

for corn. I do not believe that any process short of this is Heat, Solder or Objectionable Fluxes 
safe. If the circulation in the retorts is perfect, the ther- PREVENTING 

mometers and steam gages accurate and this temperature and 

time are carefully given, there will be no spoilage from in- Scorching ana Biack Spots 

complete sterilization. I am enclosing several printed in- 






structions which you can send to your factories, and during 
the coming year if these instructions are carefully followed 
you will not have any spoilage. There has been considerable 





Impossible i in 5 pacha g to lacerate delicate food products. Wi 7 stend 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
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Bacillus Mesentericus Fuscus, Showing pores—Magnifie< 
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spoilage of canned corn this year and we have studied the 
subject very carefully, and these instructions are intended 
to cover the ground we have been over. 


How to Can Corn, Peas, Beans, Tomatoes, Etc. Without 
Spoilage. 


Spoilage is largely due in imperfect sterilization. When the 
process is not sufficient to kill the germs, the canned goods 
will spoil unless it is discovered in time. After studying this 
problem for several years, I will offer the following suggestions 
if carried out in every detail you will not lose any goods from 
imperfect processing. 

1 Use a process for each product that is known to be effec- 
itive under most conditions. (Subscribers write us for this.) 

», Keep each day’s work piled to itself in the wareroom. 

If retorts are used see that the time, temperature and 
particularly the circulation are perfect. 

i Build a warm room (an incubator) so that a constant 
temperature of blood ees may be maintained, either by steam, 
hot water or dry heat ; : 

5. From each day’s ‘pack put four or five dozen cans in this 
warm room, keeping temperature at blood heat for about one 
week. 

6. At the end of that time cut some cans and send other 
samples to the National Canners’ Laboratory for microscopic 
examination. If anything goes wrong the cans in the warm 
room wil! show it a month before it goes wrong in the ware- 
room. 

7. If anytning goes wrong we will tell you what to do at 
once, so that you may not Jose any goods. 

S If vou have not already become subscribers to the Na- 
tional Canners’ Laboratory, send in your check now. You 
will then be given detailed advice on this method of prevent- 
Ing spoilage 
Ht) Write us for full particulars. 

NATIONAL CANNERS’ LABORATORY. 
E. W. Duckwall. 


Preservers’ Division. 
Like the packer of canned goods the preserver has many 
difficulties to overcome, and some of the problems he has 
to contend with are more troublesome than any which con- 


front the packer of canned goods. Products like tomato 
catsup, chili sauce, fruit butters, relishes, preserves, pickles, 
e‘c., are difficult to keep in an unfermented condition until 


1 


they are entirely consumed. Tomato catsup and fruit but- 
ters ; probably give the preserver more trouble than anything 
else, because even if he attempts to put these goods up with- 
out yp weer mer preservatives, depending upon sterilization, the 
goods will spoil rapidly after the housewife removes the seal. 
Chemical preservatives are expensive and the manufacturers 
do not like to use them in any larger quantities than are 
absolutely necessary to prevent the goods from fermenting. 
[hé-most common preservative employed is pene; of soda. 
Formerly Saiicylic acid was used in nearly all cases, but this 
chemical came into disfavor through the prejudice of med- 
ical authorities, and for several years benzoate of soda has 
been used, and is permitted in most of the states if its pres- 
ence is declared on the label. Medical authorities are in- 
clined to-believe that this preservative is not injurious -to 
health, and the experiments conducted with Guinea pigs un- 
der the supervision of the National Canners’ Laboratory 
confirms that opinion. 

There is a great demand, too, for goods in the preserving 
line which are combined with glucose and various fruit 
juices. Preserves and jellies made of various juices com- 
bined with glucose are healthful and it is all right to man- 
ufacture and sell such goods if they are sold under their true 
name. Poor people are not able to pay the high prices for 
absolutely pure fruit preserves and jellies, and since the com- 
pounded articles are pure and taste well and give them per- 
fect satisfaction there is no objection whatever to manufac- 
turing or selling them under their true names. The trouble 
in the past with the preservers has been that these products 
have all been compounded in various forms and sold as ab- 
solutely pure products. In this way the manufacturer who 
desired to put up only pure articles was very much handi- 
capped in the market when he had to come in competition 
with goods which were largely made from apple juice and 
glucose. It is only right and proper, therefore, that the label 
should tell the story, and whenever the label does tell the 
story the food authorities should not interfere with the sale 
of such goods unless they contain some injurious substance. 
Preservers have a great deal of trouble on account of various 
rulings in different states. They are therefore unanimously 
in favor of a national pure food law, but they have so many 
different opinions as to what that law should be that it is 
difficult to please everybody. One thing is certain,—the 
American manufacturer with his true American ideas will 
never permit one man to pass judgment on his manu fac- 
tured products. The American must always have the priv- 
ilege of carrying his case to court and having it there tried 
before a jury, if necessary, in order to secure justice. He 
will never consent to abide by the decision of any one man, 





however conscientious and faithful that 


man may be. 
seems to me that the only way to solve 


the pure food ie. 


lem in America is for congress to appoint a COMMittee » 
food preservatives and other problems, this committer 
have the power to call before it scientifi 


and practicg 
to give testimony under oath; that no t testimony sale 


accepted on mere theory; that all expert witnesses. ¢al, 

shall testify only on actuz al experimental work done; that aj 

practical men shall give full information as to the resi 
of their experiments, and after the testimony jis aff ; n't 
committee to have the power to review ry testimony a: 
report to congress the result. A bill could then be frame: 
and passed that would conform to the findings of the cop 
mittee. The question was settled in England in this wy, 

and it seems to me that it is the only logical way to deci 
such problems. We intend to discuss this matter at lengt, 
in future laboratory reports. - 
Prof. E. W. Duckwall, M. S. 

National Canners’ Laboratory, Aspinwall, Pa, 

Dear Sir:—We are forwarding you to-day by express. 
paid, one box containing nine samples as follows: Fa 

No. 1—Pint bottle catsup. 

No. 2—One-half pint bottle catsup. 

No. 3—Tall narrow jar strawberries. 

No. 4—Short wide jar strawberries, closed with Phoenj 

No. 5—Tumbler currant jelly. TUX cap, 

No. 6—Tumbler blackberry jelly. 

No. 7—Tumbler gooseberry jelly. 

No. 8—Tumbler strawberry jelly. 

No. 9—Tumbler pineapple jelly. 

Please make analysis of these samples to ascertain 
they contain Benzoate Sodium, Salycilic Acid 
preservative, also whether they contain coal tar Coloring 
some other artificial coloring; also whether the preserved stray. 
berries and jellies contain glucose and apple juice. 

In making your report name each sample separately, stating 
what you have found in each one. 7 

Awaiting your reply, we are, 

Yours truly, 


whether 


or some 


No. I, pint bottle of catsup.—Preserved with benzoic acid; 
contains no artificial color. 

No. 2, half-pint bottle of catsup——Contains, so far ag yp 
can determine, no preservative, artificial color, corn starch 
or other thickener. It is pure. 

No. 3, tall, narrow jar strawberries.—This is a pure stray. 
berry preserve, and contains no preservative so far as we can 
determine excepting a trace of salicylic acid, which is mp 
ural; no glucose. 

No. 4, short, wide jar strawberries closed with Phoenix 
cap, is preserved with benzoate of sodium, has a trace of nat 
ural salicylic acid, and contains a small amount of glucose; 
no artificial color. 

No. 5, tumbler of currant jelly—Contains no artificial 
color, no preservative so far as we can determine, excepting 
a small amount of natural salicylic acid; contains no glucose; 
gives a decided reaction for malic acid, indicating the pres- 
ence of apple jelly. 

No. 6, tumbler of blackberry jelly—No preservative so far 
as we can determine, excepting a trace of salicylic acid, nat- 
ural; no artificial color; no glucose; no distinct trace of 
malic acid. This is probably a pure product. 

No. 7, tumbler of gooseberry jelly—No determined pre- 
‘servative; no artificial color; no acess: no distinct trace 
of malic acid, indicating that it is a pure product. 

No. 8, tumbler of strawberry jelly. —Contains no glucose; 
preserved with benzoate of sodium; contains no color; gives 
a marked reaction for malic acid, indicating that it is part 
apple jelly. 

No. 9, tumbler of pineapple jelly—Contains glucose; pre- 
served with benzoate of sodium; no artificial color; marked 
trace of malic acid, indicating the presence of apple juice 
The presence of diatoms and the high melting point of this 
jelly indicates that agar-agar has been used. 

The technique employed to get these results was as fol- 
lows: 

For Detection of Preservatives—About 100 c. c. of each 
sample was reduced to a pulp or a thin juice, passed through 
a fine cloth, acidulated with 20 per cent sulphuric acid, and 
extracted with chloroform in a separatory funnel. In test 
ing for preservatives the method employed in this laboratory 
is to make an emulsion of the chloroform with the material 
to be analyzed. This is done by shaking vigorously so that 
the chloroform is taken up by the substance, forming a 
thick, white, sticky precipitate. ° This heavy precipitate 1s 
drawn off into little glass cylinders, put in the centrifuge 
and the machine is revolved at a high rate of speed. At 

first the chloroform is not thrown down, but the water is 
separated and the chloroform can be gradually drawn down 
with a straw. By careful manipulation and renee use of 
the centrifuge almost the last drop of chloroform may be 
recovered. This insures the perfect extraction of any pre 
servative like salicylic acid or benzoic acid present. There 
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will always be a slight amount of emuls sion which cannot be 
broken up. A test for ‘salicylic acid on this is pretty sure 
to show its presence in nearly all fruits. I draw the emul- 
sion off into a tube, add a few drops of ferric chloride, put 
the tube in a centrifuge, and a violet zone is generally formed 
at the top of the emulsion precipitated. The chloroform ex- 
tracted as above described is poured into a 25 m. m. watch 
glass and allowed to evaporate slowly. There is always 
considerable extractive matter, but this does not interfere 
with the test. After the chloroform is evaporated the resi- 
due is treated with ammonia and put on a water bath. 
The excess of ammonia is driven off and the residue is 
heated to dryness. A small amount of distilled water is 
now used to take up the residue, and part of this is filtered 
into a narrow test tube and a drop or two of I0 per cent 
ferric chloride solution is added, which in the presence of 
benzoates gives the flesh-colored precipitate characteristic. 
By evaporating the balance of the solution in a_ beaker, 
using a cone made of filter paper, the pure benzoic acid 
can be made to sublime upon the filter paper by _ sub- 
jecting the beaker to the direct flame of a Bunsen burner 
turned low. 
The test for 
quantity of the 
acid in a beaker. 
tion and a 
several minutes, 
fixes the color in 
fibrous nature, | 
to extract the color, 
chloric acid in excess. 
tain sufficient natural 
The cloth is removed, 


coal tar dye is made as follows: A small 
material is acidified with dilute hydrochloric 
Enough water is added to make a solu 
piece of clean, white woolen cloth is boiled for 
with the material. The hydrechloric acid 
the cloth. If the substance is of a heavy 
sometimes treat it with alkali first in order 
then afterward acidify same with hydro- 

Nearly all highly colored fruits con- 
color to dye the first piece of cloth. 
thoroughly washed under the tap to 
remove all trace of the acid, after which it is placed in a 
beaker of clean water and boiled for a few minutes, am- 
monia being added to extract the color. After the extrac- 
tion the piece of wool is removed and a fresh, clean piece 
of wool is substituted. The solution is then acidified with 
dilute hydrochloric acid, and if any coal tar dye is present 
it will be fixed in the second piece of cloth. 

This test was employed with above samples with negative 
results. It is not an easy matter to detect the presence of 
vegetable colors added to such products as preserves and 
jellies. Colors like cochineal and carmine may be extracted 
with amyl alcohol and tested with ammonia and uranium 
acetate. 

Starch is frequently employed to thicken food products, 
and its detection is not a very easy matter. Certain allow- 
ances have te be made for starch, which is natural in fruits 
and vegetables not fully matured. Nearly all tomato catsup, 
therefore, will respond to the iodine test for starch. In- 
tensity of the blue color gives the analyst a clue to any ex- 
cess of starch, however, but to be positive that starch has 
been added to a product requires good judgment. Consid- 
erable information may be gained from the general appear- 
ance and taste of the food product that is suspected of con- 
taining added starch. 

The best test for glucose in products like preserves and 
jellies is with the polari scope. Not having enough of any of 
these samples to make such a test, a simple qualitative test 
was made as follows: A thick solution of the different ma- 
terials was made by adding a little water and boiling. Then, 
after cooling, the solution was treated with several volumes 
of strong alcohol. (I usually employ absolute alcohol for 
this test.) A flocculent precipitate always occurs naturally, 
but when commercial glucose is used dextrin is always pres- 
ent, and this is insoluble in the alcohol and settles down to 
the bottom of the tube in a thick, gummy mass. This quali- 
tative test for glucose is not very satisfactory, however, and 
the best possible method is the employment of the polari- 
scope, when the amount added may be calculated very closely 
In polarizing after inversion a temperature of 87 degrees C. 
should be employed, because at this temperature the reading 
due to invert sugar is zero. At this temperature any right- 
hand polarization can be accounted as due to commercial 
glucose. The first step in the work is to obtain the direct 
reading on a normal solution in the ordinary manner. After 
the invert reading a portion is weighed out in a 100 ¢. c. 
flask ‘diluted with water to about 70 c. c., adding 7 ¢. c. of 
hydrochloric acid with a specific gravity of 1.20. This is then 
heated to 68 degrees C. After cooling, a few drops of 
phenolphthalein solution are added and sodium hydroxide is 
then added, just to the point where the red color appears. 
The red color is — dispelled with a drop or two of kydro- 
chloric acid. The solution is then clarified with the alumina 
cream, cooled, and made up to the I00 c. c. mark. The 
polarization is made in a 20 m. m. jacketed tube at 87 de- 


grees C. The reading is then multiplied 

reading may be obtained on the same sol 

C. if desired. The direct reading at 8&7 
divided by 163 and the result is yoo 
give the per cent of commercial glucose 

terms. 

Detection of Apple Juice in Preserves and Jellies 
only method that can be used with anything like accurate 
results as a test for malic acid (and unless there is an ah. 
normal precipitate of calcium mallate it would not be safe 
for the analyst to say with certainty that apple juice had 
been added).—The method used for determining malic acif 
is as follows: clear solution ‘is made of the Preserves of 
jellies in large test tubes. A small amount of 10 er cent 

; ; ; 9 a 

solution of calcium chloride is added and the mixture jg then 
treated with ammonia in order to make it alkaline. When 
the ammonia is added a distinct change in the color jg Mo 
duced, varying from a light brown to a deep blue. 
to be sure that all tartaric acid is removed, it js ag well 
to let this solution stand over night. It is then filtered 
through the best quality of filter paper to remove the precipi. 
tate, and the filtrate is then treated with Several volumes 
of 96 per cent alcohol. This alcoholic solution is then slowly 
brought to a boil. In the presence of large quantities of 
malic acid a copious precipitate of calcium mallate will Tap- 
idly settle to the bottom of the tube.” When comma 
glucose has been employed this test cannot be depended 
upon, owing to the precipitz ition of dextrin. 
firm the above test for malic, acid, the 
filtered and the precipitate washed with alcohol and dis. 
solved in strong nitric acid in a crucible. This is then re. 
duced to dryness over the water bath and calcium oxylate 
is formed. Sodium carbonate solution is then added to the 
residue and boiled. The solution is then filtered and the 
filtrate is acidified with acetic acid. The carbon dioxide 
is expelled by boiling, and then a test is made for calcium 
oxylate by adding a solution of calcium sulphate. If calcium 
oxylate is formed it indicates the presence of malic acid 
and confirms the previous test. 

No. 9 was very difficult to dissolve. It required boiling for 
ten to fifteen minutes before this jelly would enter into soly- 
tion. It was tested for gelatin as follows: A small quantity 
of the jelly was dissolved in water by continuous boiling, 
and after cooling, absolute alcohol was em ployed to precipi- 
tate the gelatin, if any were present. A copious flocculent 
precipitate was formed. The supernatant liquid was decanted 
and the precipitate was divided into three parts. To one 
part a fresh solution of tannin was added, drop by drop. 
Gelatin would have been precipitated, if present. One part 
was treated with picric acid solution, which stains gelatin 
yellow. The test was negative. 

A test for agar-agar was made as follows: A little of 
the jelly was dissolved in 5 per cent sulphuric acid. Per- 
manganate of potash is added, and the precipitate examined 
under the microscope for diatoms. 

TO CANNERS, PRESERVERS AND MANUFACTURERS OF 
FOOD PRODUCTS 

The National Canners’ Laboratory is locate d at Aspinwall, 
Pa., under the management of Edward W. Duckwall, M. &., 
whose researches and investigations into the cause cf spoilage 
and fermentation have gained for him an international reputa- 
tion. The National Canners’ Laboratory is established on a 
sound financial basis, being supported by nearly six hundred 
canners and manufacturers of food products, not only in_ the 
United States but in Canada, Ireland, Norway, Australia, India 
and Japan. All canners and preservers are invited to correspond 
with the director and the plans, purposes and subscription rate 
will be fully explained. 

The Laboratory was founded for the benefit of all canners 
and food manufacturers, so that after paying the yearly rate 
of $25.00, the subscriber will be entitled to have his spoilage 
cases investigated and all chemical and other work done in the 
laboratory without any further charge. excepting prepayments 
of express packages and telegrams. All communications to the 
Laboratory will be held strictly confidential, if desired. If m 
any case a published report is made of any investigation, no 
names will be mentioned. Procure a copy of Prof. Duckwall’s 
New Book on Canning and Preserving. — 

Aspinwall, Pa., is a suburb of Pittsburg. Telephone and tele- 
graphic connections with Pittsburg. are’ ‘you a subscriber? If 


ot, write us. 
waaen CANNERS’ LABORATORY. 


In orde 


In order to con- 
alcoholic sole ution 18 


NATIONAL 





Chicago to the City of Mexico Without Change of Cars Via the 
Wabash. 

Commencing February 12, the Wabash will mn 
through sleepers from Chicago to the City of Mexico 
in connection with the Iron Mountain Route, leaving 
Chicago at 9:17 p. m., Mondays and Thursdays. Write 
for illustrated booklets, time cards, maps and full 
details. F. H. Tristram, A. G. P . Agt., 97 Adams st., 
Chicago. 
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Our New Model Plant 


is equipped with every modern appliance for producing of the highest quality 
of Lithographic work at the least cost. 
The enormous capacity of our works insures prompt execution 
of the largest orders. 


We are the Leading Manufacturers of 


Embossed Can Labels 


Embossed labels add so much to the attractiveness 
of the packages that their use is imperative. 
We have reduced the production of LABELS to 


a point of cost and excellence that will surprise you. 


WRITE FOR SAMPLES. 


Stecher Lithographic Company 
Rochester, New York. 














THE CANNER AND DRIED FRUIT PACKER. 35 


CT 


AnEasy Way to Make Money 


Is to discard your Single Presses and put ina 
“Consolidated” Gang Press 
FOR CUTTING TOPS AND BOTTOMS 





It means a saving of from $10. to $15. per day. 
ISN’T THIS WORTH WHILE? 


PATENT PENDING 


Cuts twelve tops or twelve bottoms or six tops and six bottoms at each stroke, 
finishing sheet in two strokes and does not leave any scrap in center. 


Consolidated Press & Tool Company 


90-92 North Clinton Street <== CHICAGO, ILLINOIS 
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may differ from that determined by the test laid 
the United States Pharmacopeeia or National Formulary. 

Second. If its strength or purity fall below the professed 
standard or quality under which it is sold. 

That such drug shall be deemed to be misbranded: 

First: If it be an imitation of or offered for sale under 
the name of another article. 

Second. If the package containing it, or its label, shall 
bear any statement as to its constituent ingredients or the 
substances contained therein, which statement shall be false 
or misleading in any particular, or if the same is falsely 
branded as to the country, state, or territory, or place therein, 
in which it is manufactured or produced, or if the contents 
of the original package shall have been removed, in whole 
or in part, and other contents shall have been placed in such 
package 

In the 
be adulterated: 

In the 
adulterated : 

First If any substance or substances has or have been 
mixed and packed with it so as to reduce or lower or in- 
juriously affect its quality or strength. 

Second. If any substance or substances has or have been 
substituted wholly or in part for the article. 

Third. If any valuable constituent of the article has been 
wholly or in part abstracted. 

Fourth. If it contain any added poisonous or other in- 
gredient which may render such article injurious to human 
health: Provided, That goods intended for export shall 
not be deemed misbranded or adulterated when prepared and 
packed in accordance with specifications of the foreign pur- 
chaser, provided no substancé is used that is in conflict with 
the laws of the country to which the goods are to be shipped, 
when such country having laws upon the subject does not 
prohibit such process of preparation. Provided, further, 
That when in the preparation of food products for shipment 
they are preserved by an external application applied in such 
manner that the preservative is necessarily removed mechan- 
ically or by maceration in water or otherwise, and directions 
for the removal of said preservative shall be printed on the 
covering of the package, the provisions of this Act shall be 
coustrued as applying only when said products are ready for 


case of confectionery an article shall be deemed to 


case of food an article shall be deemed to be 


consumption. 

Fifth. If it consists in whole or in part of a filthy, decom- 
posed, or putrid animal or vegetable substance, or any por- 
tion of an animal unfit for food, whether manufactured or 
not, or if it is the product of a diseased animal or one that 
has died otherwise than by slaughter. 

If it contain terra alba, barytes, talc, chrome yellow, or 
other mineral substances or poisonous colors or flavors, or 
other ingredients deleterious or detrimental to health. 

An article of food shall be deemed to be misbranded: 

First. If it is to be offered for sale under the name of an- 
other article: Provided, That the term “distinctive name” 
shall not be construed as applying to any article sold or of- 
fered for sale under a name that has come into general use 
to indicate the class or kind of the article if the name be ac- 
companied on the same label or brand with a statement of 
the place where said article has been manufactured or pro- 
duced. 

Second. If it be mixed, powdered, colored or stained in a 
manner whereby damage or inferiority is concealed, so that 


down in 


such product when sold or offered for sale shall deceiy 
tend to deceive the purchaser or user reof. CAVE or 

Third. If it be labeled or branded so : 
lead the purchaser or user, or purport 
uct when not so, or is an imitation, er j * 
label, of another substance of a previous] establichan! © or 
or which has been trade-marked or patented see Name, 

Fourth. If the package containing it or its label shay 
bear any statement, design, or device regarding the ingred. 
ents or the substances contained therein, which statemens 
design, or device shal! be false or misleading in any serie 
lar, or if the same is falsely branded as to the country on, 
territory, or place therein in which it nanufactured 
produced. f 

Fifth. An article of food which does not contain ap 
added poisonous or deleterious ingredients shal] not fe 
deemed to be adulterated or misbranded. In the cage 
mixtures or compounds which may be now, or from See 
to time hereafter, known as articles of food sold under t 
own distinctive names, and not included in definition Ber 
misbranded articles of food in this section Se ae 
of articles labeled, branded, or tagged so as to plainly jing. 
cate that they are mixtures, compounds, combinations 
imitations or blends: Provided, That the same shall 4, 
labeled, branded, or tagged so as to show that the 
are of such character, and the amount of alcohol, y + 
opium in any form, if any, contained in them: And provides 
further, That nothing in this Act shall be construed a8 a 
quiring or compelling proprietors or manufacturers of propri 
etary foods, drugs, or liquors which contain no unwholesony 
added ingredients to disclose their formulas of productio, 
except in so far as the provisions of this Act may requip 
to secure freedom from adulteration, or imitation, and 
show the amount, if any, of alcohol or of opium in any form 
contained in them. mee 

In the case of liquors, an article shall be deemed adulter. 
ated if it contain any added ingredient of 2 p visonous or dele. 
terious character. 

Such liquors shall be deemed misbrandcd: 

First. If it is blended or rectified, or consists “:£ sn a¢- 
mixture of different grades of the same liquor, or contains 
or is mixed with, other substances, and the word “blended? 
“rectified,” or “mixed,” as the case may be, is not plain| 
stated on the package in which such liquor is offered for 
sale, or if the label or any written or printed statement ac. 
companying the package in which such liquor is kept or sold 
contains any false statement as to the character of the con- 
tents of such package, or represents such liquor to be the 
product of any other country than that in which it was acti- 
ally produced. 

Sec. 10. That no dealer shall be prosecuted under the pro- 
visions of this Act when he can establish a guaranty signed 
by the wholesaler, jobber, manufacturer, or other party re 
siding in the United States, from whom he purchases sud 
articles, to the effect that the same is not adulterated or mis 
branded within the meaning of this Act, designating it 
such article. Said guaranty, to afford protection, shall con- 
tain the name and address of the party or parties making 
the sale of such articles to such dealer, and in such case said 
party or parties shall be amenable to the prosecutions, fines 
and other penalties which would attach, in due course, to the 
dealer, under the provisions of this Act. 

Sec. 11. That every person, association 
poration who manufactures or produces 
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All Canners Need 


the new Washing and Cleaning Compound 


WYANDOTTE 


Canner’s Cleaner and Cleanser 


HIS unusual material fully meets the demand for a 

pure, sanitary cleaning material. A compound 

which contains no injurious ingredients. One 
which can be used anywhere without the least danger of 
contamination, and yet one 
which will thoroughly clean 
and sweeten wherever clean- 
ing is to be done. 


None Genuine except with 
this Trade Mark 


These are extraordinary de- 
mands to make of any cleaner, 
but when you use WYAN- 
DOTTE Canner’s Cleaner and 
Cleanser, you will realize how 
easily it does what you 
thought could not be done. 





Write us for Further Information 


The J. B. FORD COMPANY, 
WYANDOTTE, MICH. 
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Gas ExPEeats 


Acme Gas ° 


THE ONLY FUEL 
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MOoDERN PROGRESSIVE CANNER 
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THe ACME CAS COMPANY 


1010 MONADNOCK BLDG. WRITE FOR DESCRIPTIVE 







CHICAGO PAMPHLET 
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RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 






























The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 








Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, a 


Chicago, Illinois 
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terstate or foreign shipment or transportation, or who re- 
ceives from any state, territory, district, or insular posses- 
sion or foreign country other than the state, territory, dis- 
trict, or insular possession in which it is produced, and any 
person, association of persons, or corporation who sells or 
exposes for sale in any territory, district, or insular posses- 
sion any article of food, drug, or liquor, shall furnish with- 
in business hours and upon tender and full payment of the 
selling price, a sample of such drug, article of food, or liquor 
to any person duly authorized by the Secretary of Agricul- 
ture or the Secretary of Commerce and Labor to receive the 
same, and in any territory, district, or insular possession, 
to any officer or agent of such territory, district, or insular 
possession, respectively, charged with the inspection of food 
or drugs in such jurisdiction who shall apply to such man- 
ufacturer, producer, or person or association of persons, or 
corporation selling or exposing for sale as aforesaid such 
drug, article of food, or liquor for such sample in sufficient 
quantity for an analysis of any such article or articles in his, 
or their, or its possession. 

Sec. 12. That any manufacturer, producer, or dealer, who 
refuses ‘to comply upon demand with the requirements of 
section eleven of this Act shall be guilty of a misdemeanor, 
and upon conviction shall be fined not exceeding one hundred 
dollars or imprisonment not exceeding one hundred days, or 
both. And any person, association of persons, or corporation, 
found guilty of manufacturing or offering for sale, or selling, 
and adulterated, impure, or misbranded article of food, drug, 
or liquor in violation of the provisions of this Act shall be 
adjudged to pay, in addition to the penalties hereinbefore 
provided for, all the necessary costs and expenses incurred 
in inspecting and analyzing such adulterated articles which 
said person may have been found guilty of manufacturing, 
selling, or offering for sale. 

Sec. 13. That any article of food, drug, or liquor that is 
adulterated or misbranded within the meaning of this Act, 
and is being transported from one state, territory, district, 
or insular possession to another for sale, or, having been 
transported, remains unloaded, unsold, or in original un- 
broken packages, or if it be sold or offered for sale in the 
District of Columbia or the territories, or insular possessions 
of the United States, or if it be imported from a foreign 
country for sale, or if it is intended for export to a foreign 
country, shall be liable to be proceeded against in any dis- 
trict court of the United States within the district where the 
same is found, and seized for confiscation by a process 
of libel for condemnation. And if such article is 
condemned as being adulterated or misbranded, or of 
a poisonous or deleterious character, within the meaning 
of this Act, the same shall be disposed of by destruction or 
sale, as the said court may direct, and the proceeds thereof, 
if sold, less the legal costs and charges, shall be paid into the 
Treasury of the United States, but such goods shall not be 
sold in any jurisdiction contrary to the provisions of this 
Act or the laws of that jurisdiction: Provided, however, 
That upon the payment of the costs of such libel proceedings 
and the execution and delivery of a good and sufficient bond 
to the effect that such articles shall not be sold or otherwise 
disposed of contrary to the provisions of this Act, or the 
laws of any state, territory, district, or insular possession, 
the court may by order direct that such articles be delivered 
to the owner thereof. The proceedings of such libel cases 
shall conform, as near as may be, to the proceedings in ad- 
miralty, except that either party may demand trial by jury 





of any issue of fact joined in any such case, and ajj 
proceedings shall be at the suit of and in the name Such 
United States. Of the 
Sec. 14. That this Act shall not be construed to interf 
with commerce wholly internal in any state nor wih 
exercise of their police powers by the several states the 
Sec. 15. That the provisions of this Act shall not 
to common carriers as such, or to their servants cont 
employes, acting for said common carriers. : tS or 
Sec. 16. That this Act shall take effect and be in ¢ 
from and after the first day of July, nineteen hundred ani 


Six. 

The vote was taken shortly after 5 o'clock, after 
day spent in a running debate under the restriction F 
the ten-minutes’ rule, The only close contest on amend. 
ments was recorded on the proposition of Senator For. 
aker of Ohio, which was defeated by a vote of 35 to 
33. This amendment was intended to cure the bil] of 
the objection alleged against it, that it required dey. 
ers to disclose on the label the formula of thei, 
preparation. It was strenuously opposed by the liquor 
dealers and patent medicine men. The objectionable 
feature intended to te cured with Mr. Foraker’; 
amendment was removed a little later by an amend. 
ment which was accepted by Senator Heyburn, 

Senator Alger of Oregon proposed an amendment 
creating a pure food commission of five in the agricul. 
tural department, but this was rejected by an over. 
whelming vote. A Washington dispatch states that 
“The House committee on Interstate and Foreign 
Commerce will favorably report early in March, the 
Hepburn pure food bill, a somewhat more stringent 
measure than the Heyburn bill, and it will pass prac 
tically as submitted by the committee. In the confep 
ence of the two houses which will follow this action 
there will be yielding on the part of one or the other, 
but the net general result,” the dispatch goes on tp 
state, “will be comprehensive legislation before the 
present session terminates to protect food and drink 
and medicines of the American public.” 

The House committee on Interstate and Foreign 
Commerce has already closed the hearings on the 
subject of pure food. Before the House committee 
closed its hearings, however, an important point was 
determined, when the committee voted on the principle 
of an amendment to be presented by Representative 
Mann in words that will later be suggested. This 
amendment provides that if any manufacturer of foods, 
drugs, drinks, etc., desires at any time to have a 


P A TE NT Ss “ page book free, highest referents 


W. T. FITZGERALD & CO., Dept. 25, Washington, D.¢ 























JAS. G. GRIEM, Pres. 


JAC. C. SCHMIDT, Vice-Pres. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sBranps 


ALFRED T. HIPKE, Sec. and Treas. 




















NEW HOLSTEIN 





- WISCONSIN 











4 PEAS AND CORN 


















THE CANNER AND DRIED FRUIT PACKER. 








le 





= is 
repos 
I ailiatittneeeatineeninieame 


j 
j 
' 


4 
chr 
| 
E “ 
get 
, = 


e 
ere Tame las = a 








GARLAND AUTOMATIC GAS MACHINES in BATTERY 


Capacity 10 gallons stove gasoline per hour, equal to 2,000 feet of standard city gas 
hourly. Machines placed in battery, of from two to six to fill any requirement. 


Machines shipped on approval fully guaranteed. No money invested until we fulfill our Claims 





46 S. Clinton St. 
CHICAGO, ILL. 
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standard established for his particular product he shall 
apply to the Secretary of Agriculture, and upon such 
application the Secretary shall appoint a board of non- 
partisan experts who shall consider the particular prod- 
uct and fix a standard for it. The committee has been 
considerably troubled about the whole question of 
standards, and it is probable that this amendment. will 
develop into a careful provision on the subject. Other 
amendments also will be introduced, but their scope 
has not yet been determined upon. 

Reports from Washington say that a vigorous at- 
tempt to dislodge the Bureau of Chemistry in the De- 
partment of Agriculture from the vantage ground 
given it by the proposed legislation will undoubtedly 
be made before anything goes upon the statute books. 





Wisconsin Commissioner Tells of His Work. 

State Food and Dairy Commissioner Emery of Wis- 
consin in an interview in Chicago last week spoke of 
his work in enforcing Wisconsin’s pure food laws as 
follows: 

‘The revolution now going on in Wisconsin is a 
remarkable one and furnishes a record in cleaning up 
conditions in dairy and other food products which is, 
[ believe, unequaled in the United States. Wisconsin’s 
laws are now effective because they are specific and 
there is no evading them. The law for molasses, for 
instance, provides that unless it is absolutely pure it 
must be labeled either as glucose mixture or corn 
sirup, the letters being in plain Gothic type not less 
than three-eighths of an inch square, and the percent- 
age of ingredients must be put on the label in a con- 
spicuous place in plain Gothic letters not less than 
one-quarter inch square. 

“The efficiency of the inspectors in the commission 
and the action of the legislature in passing laws which 
do not place upon the commissioner the burden of 
proving that certain adulterations are harmful are the 
foundation for the effective work which we have been 
able to do. Each man on the commission is an ex- 
- pert and recognized authority in his line of work.” 


Julius S. Edwards Goes to Spokane. 

Julius S. Edwards, the well known cannery superin- 
tendent and processor, who has spent the greater part 
of the last several years in the central west, stopped 
over in Chicago Saturday en route to Spokane, Wash., 
from his home in Philadelphia. 

Mr. Edwards goes to Spokane in response to a tele- 


gram from the secretary of Spokane’s “ 150,000 Club’ 
Capitalists of that city have for some time past al 
considering the advisability of establishing a large fry te 
and vegetable cannery there and Mr. E ‘dwards “th 
an expert to look over the situation and give the he 
kane men the benefit of his advice, “Pe 
He will size up conditions and if in his judgmen, 
they are suitable he will advise the establishment “y 
plant, otherwise the project will be abandoned, 





Grocery Jobbers Fix Prices, 


Dispatches from Columbus, O., say that in the hear- 
ings of the charges mee the Ohio Wholesal 
Grocers’ Association Co., . Higgins produced let- 
ters purporting to show ‘he : the association had a 
price agreement subsequent to April 1 1905, the date 
on which the association claimed at the last hearing 
to have abandoned its arrangement further to contr) 
prices, 

Preparing for Large Alaska Salmon Pack, 

Bellingham ( Wash. ) advices quote T. C, McHugh 
of W rangel as saying that cannerymen in Southwest 
ern Alaska are making preparations for one of the 
largest salmon runs that has been seen there for abou 
three years, and it is believed that this year will be 
a banner season for the promoters of the industry in 
that section of the Northwest. He states that a nun- 
ber of the canneries, which suspended operations two 
years ago will open this spring, among which are the 
properties of the Northwest Fisheries, and the Alaska 
Packers’ Association. 

Mr. McHugh will leave in about two weeks for 
Alaska, where he is interested in the Pillar Bay Pack- 
ing Co, on Kulu Island. He deplores the fact that 
the canneries in that part of the country are not more 
closely organized in order to protect themselves against 
the large companies on Puget Sound. The different 
methods of conducting the affairs of the associations 
are largely responsible for the conditions of some of 
the canneries in Alaska, he believes, and is of the opin- 
ion that the independent concerns should in some way 
unite with the Alaska Packers’ Association for mutual 
benefit. 
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Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


a 
CODE: ARMSBY’S 


a 





References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Boston, Massachusetts 
Board of Trade Bldg., Room 615 


Merchandise Accounts 
Solicited on 
Brokerage or Consignment 





DIRECTORS: 


B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


A. Smith of E. T. Smith & Co, 
Worcester, Mass. 
A. Midwood of H. Midwood’s Sons, 
Providence, R. |. 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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«§jaysman”” Inclinable Top and Bottom Press **Slaysman’’ Upright Top and Bottom Press 





Manufacturers of 
Automatic Can- 
making Machinery, 
iacluding Lock 
SLAYSMAN 5 CO Seaming [achines, 
eae Headers, Crimpers, 
Floaters and Testers Fn arenas ce 


Barto, MO 





Write for 
Prices and 
Discounts 


sents the general style and appear- This illustration represents the general style and appear- 
s in an inclinable position. It ance of the No. 3A, Power Press in an upright position. It 
is the best Top and Bottom Power Press on the market. All 
bearings are reamed and scraped. 


Factory: 125-127 E Falls Ave. Office and Salesroom: 200 W. Falls Ave. 


Slaysman G Co.,, sattmone.”. - + + + + MARYLAND 
THE VALUE OF 


A BURT LABELING MACHINE 


TO YOU, cannot be over-estimated, neither can it really be 
appreciated until YOU use this machine. It does so much 
faster, neater and cheaper work than the old way, that 
scores of canners regret they did not use it long ago. 


The BURT LABELER will do your labeling better in every 
way than the “‘hand-work,”’ and its cost is comparatively small 
—is there any reasonable excuse for deferring its installation P 


This illustration repre “ 
f In 2 > - Pres 
ance of the No. 3A, Power P 
is the best Top and Bottom Power Press on the market. All 
bearings are reamed and scraped. 





Make up your mind to use this machine this year; it will 
save many dollars and lots of bother. 


Burt Machine Company, 


BALTIMORE. 
“a ee 
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Needless Alarm About Food Adulteration. 


Writing in the March Delineator, Mary Hinman 
Abel, who is conducting the Delineator’s campaign for 
safe foods, asserts that there has been much needless 
apprehension in regard to the danger to health from 
food adulterants. Note the list of falsifications that 
terrifies the householder, says Mrs. Abel, and you will 
find that most of them affect luxuries and food acces- 
sories, few of them can rank as necessaries, and all of 
them are consumed in small quantities. In publica- 
tions on this subject there is often seen a list of some 
twenty articles which are said to adulterate ground 
in it cocoanut shells, sawdust, and flour figure 
largely. This list spaces well in an article and is very 
telling. But if we can keep a sense of proportion, it 
is evident how unimportant this falsification is on the 
grounds of health. It is asserted that the yearly traffic 
in these articles is not equal to the nations’ flour bill 
for three months. The two substances oleomargarine 
and glucose, that are responsible for the vast majority 
of false labels, are harmless to health, and the same 
may be said of cotton seed oil, which has been fre- 
quently sold as olive oil. At the worst, by no means all 
of even luxuries and condiments are falsified. In 
every town are to be found reliable dealers, those who 
are very intelligent about the source of their supplies, 
some of them being expert buyers from whom no se- 
crets are hidden. My own experience is that they are 


spices ; 


more than ready to give a truthful answer to questions. © 


For most of us the use of average intelligence and 
care will safeguard us in this as in many other depart- 
ments of practical life. If we have the good sense, 
either natural or acquired by sad experience, to avoid 
such foods as lobster salad when the thermometer is 
ranging in the nineties, we may go unharmed from 
season to season. Always provided that our milk and 
market inspection is what it should be, and the water 
uncontaminated. 





Vote to Disband Raisin Growers’ Company. 


Recent advices from Fresno, Cal., state that in con- 
formity with a decision reached at the last meeting of 
the executive committee of the California Raisin 
Growers’ Co., the growers who are stockholders in 
that corporation were offered an opportunity to vote 
on two questions upon which the continuance of the 
company depended. One of these questions was 
whether the'corporation should be disbanded and the 
other concerned the return to the growers of the half- 


cent a pound held out for the purchase of k 

houses. On both propositions the vote was inthe ing 
firmative, and the California Raisin Growers’ hag 
pany, after the necessary legal formalities, wij thee 
fore cease to exist and the growers will receive “ 
a considerable sum, representing the amount * 
scribed by each on the basis of half a cent a mrtg 
the total quantity of raisins turned in, which y * 


e ° e i as ft 
furnish a fund for the purchase of packing hoy % 
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Dried Fruit Stocks Short. 


Writing from the coast, one of the most Prominen: 
dried fruit and canned goods packers there gives = 
following resume of the situation: “From what we z 
able to find, stocks in the hands of jobbers throughoy 
the United States on January 1 were lighter than hx: 
been the case for a long time. As an evidence of thc 
you will recall that on January 12 the Raisin Grower, 
Association sold to the Mercantile Co. their entire 
holdings of raisins, amounting to something one 
12,000 tons. On January 29 it was found that even 
pound of this 12,000 tons of raisins has been gjj 
There are not to exceed 2,000 tons of raisins left in th: 
state of California at this time. This quantity amount 
to nothing in the light of the demand that is bound ¢ 
occur between now and the time when new raisins ar; 
obtainable. The stock of prunes is so small that pack. 
ers would rather clean up at present prices than keep 
their plants running. If what prunes there are in the 
state were held by one concern the basis price would 
likely be fully one cent higher than it is to-day, Peaches 
and apricots are in very close compass. The same ap- 
plies to all descriptions of canned fruits.” 


Fishermen Will Hold a Convention. 

The Columbia River Fishermen’s Protective Unicoi 
has decided to call a convention of representatives from 
the fishermen’s unions of California, Puget Sound, 
Alaska and the local organization to meet at Astoria 
Ore., during the latter part of the present month for 
the purpose of forming a federation to include all the 
fishermen’s unions on the Coast. 


Very Low Rates Southwest. 

February 20, and March 6 and 20, the Wabash wil 
sell homeseekers’ tickets from Chicago to points ir 
Arkansas, Texas, Oklahoma, Indian Territory and the 
South at less than half rate for the round trip. Writ 
for maps, time cards and full details. F. H. Tristram, 
A.G.P.A., 97 Adams street, Chicago. 











We give SPECIAL ATTENTION to 


CANNED GOODS 


Accounts of Indiana and Illinois packers especi- 
ally solicited. Quote us prices on spots and 
futures. Highest references. Unequaled ware- 
house facilities. = oad ~s I=! t-! 





R. H. Grinstead & Company, 


Brokers, - Louisville, Ky. 




















Clark Paper & Mfg. Co., Rochester, N.Y. 
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THINK IT OVER 


OW that the season is past and the Machinery cleaned and 
N put in good shape,—those who purchased Knapp Labelers 
and Boxers find themselves ahead of the game. They find that 
it is much better and cheaper to label cans with a Knapp Outfit 
than any other method. Hundreds of successful packers use the 
KNAPP and would not do without it. Now is the time to talk 
about getting ready for the coming season. It will pay you to 
include a Knapp Labeler and Boxer in your list of improvements. 


Price according to capacity required. Write for particulars. 
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BERGER-CARTER Co. The Fred H. Knapp Co. 


PACIFIC COAST DEALERS 


34-40 Beale Street, SAN FRANCISCO, CALIF. 80 Wabash Ave., Chicago 


=: 
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| After an Experience of 40 Years in Building the 


SPRINGFIELD GAS MACHINE 


we offer this entirely new and wonderful apparatus. §] The cheapest Fuel Gas ever made. {| We utilize either Crude 


Distillate, Gas Naphtha, Stove Gasolene, or any product of petroleum, of a gravity of 68° to 72°. “| The most 
eficient. {| The most durable. ‘] The most simple. Send for pamphlet dealing in Facts written by Experts. 























QnO ELEVAT) 


Gilbert G Bacher Mf g. Co., 82 John Street, ow York 
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Want Advertisements. 


Teo Ingure Insertion Under This Heading Copy for Want Advertisements Should be in This Off 
Not Later Than Tuesday. lee 
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WANTED—TO SELL ONE-THIRD OR ONE-HALF IN- 
terest in canning factory to a practical canner; plant worth 
$4,000. Yoakum Canning Co., Yoakum, Tex. 





WANTED AND FOR SALE—CANNING PROPERTIES. 
Cc. A. STRATTON, SCHILLER BUILDING, CHICAGO. 





' RR oe 
FOR SALE—ADMIRAL SEED PEAS; WILL Marr 
very low price. Address “Canner,” care Tue Came 


FOR SALE—s5-ton ice machine at half Price; also yy, 
Milford, Del., cannery for sale or rent. Good for 50,000, mt 
3-lb tomatoes ; in town and on river. Plenty of heip, G re 
Grier, Milford, Del. sate 








W-ANTED—SECOND HAND HAWKINS CAPPER, 1 
pea filler, 3 retorts. Address W. J. Tilghman & Co., 
19 Wabash Av., Chicago. 








WANTED—LIST WITH ME ALL SECOND-HAND MA- 

chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 
Md. 





WANTED—AN EXPERT AT HIGH-CLASS WORK 

manufacturing jams, jellies, catsups, bottled fruits, and 
canning in tin; twenty to one hundred hands; best of refer- 
ences required; year starts end of May; correspondence in- 
vited; state salary required. Address Box 121 Winona, Ont., 
Canada. 


FOR SALE—ONE “EUREKA” GREEN PEA GRADER, 

No. 400; one “Stevens” can filler for tomatoes; one Ayars 
capper and wiper; one Grasshopper tomato scalder. All in 
good condition. For particulars address “F. A.,” care THE 
CANNER. 





FOR SALE—New canning plant on main line Grand Trunk 
railroad with siding to door of warehouse. Equipped with 
latest automatic machinery for handling corn and apples. 
Farmers willing to grow corn, peas and small fruits. Plenty 
of apples offered every season. Splendid building, plenty 
fresh water and help. Offered at a bargain. Address Fred W. 
Sherman, Trustee, Port Huron, Mich. 





FOR SALE—OR WILL RENT TO RESPONSIBLE 

party the entire canning plant, fine buildings, machinery, 
fixtures, of The Phillips Canning & Pickling Co., Kent, O., 
thirty-two miles southeast of Cleveland and in the best grow- 
ing section of the Western Reserve. Fine shipping facilities. 
Address W. S. Kent, Kent Nat’l Bank, Kent, O. 





FOR SALE—ONE BUCKLIN CYCLONE PULP MA- 

chine, new, never used; two Scott Rotary pea graders, 40- 
inch; one Kearns apple filler. Want to buy rotary pea 
blancher, one continuous water bath exhauster, three Niagara 
retorts and extra process crates for same. Address the Fre- 
mont Canning Co., Fremont, Mich. 





SEED CORN FOR SALE—WE HAVE A SURPLUS 

stock of choice Old Colony, Stowell’s Evergreen, Hickox 
Improved, Early Crosby, Acme Early Evergreen. Seed corn 
for sale at $1.25 per bushel, net cash. This seed is our own 
growing, of high germination, and has heen thoroughly se- 
lected and sorted; will be glad to furnich samples. Illinois 
Canning Company, Hoopeston, III. 





FOR SALE—ARE YOU LOOKING FOR A CANNING 
plant fully equipped for tomatoes, with room for corn and 
peas, latest machinery, situated in southern Indiana, operated 
only one season, good growing section, owned by parties who 
have other business? Can be purchased on advantageous 
terms. Address J. M. Paver, Sr., Indianapolis, Ind. 


FOR SALE—A complete canning factory in Benzie County, 


Plant has never been in operation and machines 

are all new. Located in splendid fruit region with good rail- 

road facilities. Owners would sell at a very low price to 

right party. This is a good opportunity for a practical packer. 

> hada information address Wm. Case, Benzonia, 
ich. 


Michigan. 


FOR SALE—1 GRASSHOPPER SCALDING AND 

washing machine, 1 Moore & Bristol tomato filler, 1 Crcle 
pulp machine, 2 tomato transplanting machines. = 
chines all new and in perfect condition. Will sell a = 
discount. Chaska Canning Co., Chaska, Minn. ™ 
FOR SALE—A COMPLETE CANNING FACTOory jy 

perfect crder, only run two seasons; original cost StL: 
located in best agricultural district in the state; wil « 
a full particulars address M. E. Holstein, Ric. 
and, Pa. 


FOR SALE OR RENT—A CANNING FACTORY NEjp. 

ly new and well equipped with machinery. Location w 
adapted for the raising of tomatoes, corn and apples, Fy 
information communicate with New Milford Canning Cb, 
New Milford, Conn. Also inquire of Bogle & Scott. 1; 
Hudson St., New York, N. Y. i 
FOR SALE—CHOICE HAND-PICKED CAREFULLY 

rogued stock Alaska, Advancers, Abundance, and Admir: 
Peas; a limited quantity of our own grown pickle, toma 
and onion seed, and sweet corn. 


LEONARD SEED CO., cuicacy 
CODE BOOKS. j 

tN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, a. 
cepting those intended for strictly private use. We canmt 
discount publishers’ prices, but by ordering through us w 
serve your conveniences by saving you the trouble of seni- 
ing separate orders to each publisher. Order code books 
threugh THe Canner, 22 E. Randolph St., Chicago. 





WANTED—BOILED OR CONDENSED CIDER AN) 


Vinegar Stock. Uy, Vy 


Chicago, Illinois 








CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with Wakgy 
& McLAuGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 


in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Int 
362 Illinois Street, Chicago. 




















OSITION AS PROCESSOR WITH CAN- 
king peas which conform to pure food 
care THE CANNER. 


WANTED—POS! 
ning company pat 


laws. Address, C. B., 


y _SITUATION BY COMPETENT PRO- 
winTEe peas, corn or tomatoes. References given. 
isaeent G. G. 500, care THE CANNER. 


. _POSITION AS SUPERINTENDENT OF 
ann factory; reasonable terms; best reference. 


B. B. 250, care THE CANNER. 





i sncoteeinan 
r \NTED—POSITION AS PROCESSOR AND MANA- 

ar of canning factory. Can pack all kinds of fruits and 
egetables in tin or glass, also can operate and set up all 
ba of canning machinery, retort or calcium process. 
seat of reference furnished. Processor, care THE CANNER. 
good Threshing Rig for the machinery 
t, of equal value. Describe ma- 
E. Brass, Petersburg, Ill. 


“WHI L TRADE 
n some idle canning plan 


‘hinery in first letter. 


~ WANTED- -From 5,000 to 10,000 Cases Spot Corn, stand- 
ind quality, and the same quantity of off grade corn. Ad- 
‘dress, with lowest prices, “Spot Cash,” care THE CANNER. 








—— cetacean : - a 
WANTED—Position as Superintendent, Manager and 
Processor; can pack tomatoes, corn or any kind of vege- 


Best of references. Can satisfy 
Address F. J. Dahling, Dyers- 


table; 20 years’ experience. 
the most particular packer. 
ville, Iowa. ; 
: FOR SALE—1 Star Capper, 1 Stevens Tomato Filler, I 
Burnham Corn Cooker, 1 M. & S. Rotary Corn Silker, 2 
Sprague Corn Cutters, 1900 model, 3 M. & S. Process Ket- 
tles, 1 Portland Steam Chest, 2 Baker Steam Chests, 1 Cox 
Wiper, 1 4-h.p. Vertical Engine, 1 8-h.p. Automatic Horizon- 
Nearly all of the above machinery has been used 


tal Engine. 
Address 


not over two weeks and is in first-class condition. 
Acme Preserve Co., Adrian, Mich. 
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FOR SALE—REFUGEE BEAN SEED—WE HAVE A 

small quantity in excess of our own needs, grown by our- 
selves, 1000 to 1 variety, tests 100 per cent. Hand picked, 
price $2.50 per bushel, f.0.b. Cazenovia. If interested 
please write us. Cazenovia Canning Co., Cazenovia, N. Y. 





FOR SALE—100 BUSHELS FINEST QUALITY COUN- 
try Gentleman Seed Corn, 15 bushels Golden Wax 
Refugee Bean Seed. For quotatioas apply to Merrell-Soule 
Co., Syracuse, N. Y. 
FOR SALE—WE OFFER THE FOLLOWING SUR- 
plus pea seed at actual cost, all Wisconsin and Michigan 
grown, by Grenell and Keeney, samples furnished on 
application to Frie Preserving Co., Buffalo, N. Y.: 
602 bushels Yorkshire Hero peas at $1. 80 per bushel. 
120 ‘* —MeLane’s Advancers ‘‘ 1.80 ‘ i 
618 - Admirals wae. ae _ 
410 = Sugar Marrows * ia = - 








FOR SALE OR RENT—A Canning Factory equipped 
with machinery for canning corn and tomatoes. Has been 
operated-only two seasons. Located in a good agricultural 
district. For particulars inquire of or address Rock River 
Canning Co., Byron, III 





WANTED—A man with $2,000 to $3,000 to take interest 
in a Pickling, Preserving and Canning Factory. Located 
in central Indiana. The party to have charge of the man- 
ufacturing end. Will give satisfactory salary to right man. 
Address J. E. Larger, 42 S. Penn St., Indianapolis, Ind. 











WANTED—Position as Superintendent and Processor, 
also machinist, of a vegetable and fruit cannery; 18 years’ 
experience and best of reference. Address G. S. 25, care 
THE CANNER. 


WANTED—ASSISTANT to manager; plant in western 
New York. Must know, or be willing to be taught, how to 
put up good goods, and sell them. Young married man 
only considered. F. E. Benjamin, 43 Woodland Ave., Cleve- 
land, Ohio. 
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| canners of vegetables, fruits, fish, oysters, milk, 
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DIRECTORY 


Canners and Packers of 
North America 


KS 
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This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 


etc; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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accompany order. 
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A PLAIN STATEMENT 


The Leonard Seed Co. 


This firm is well known to the canners and packers 
of the United States. It is the largest seed growing firm 
of the central west, where a very large portion of the 
seeds used by canners are produced. Its growing 
stations are viriously located. Beans in different parts 
of Michigan and Wisconsin, where the soil produces the 
bright sample and high germinating quality; Peas in 
selected parts of northern Michigan and Wisconsin where 
freedom from bugs and full maturity is assured; Vine 
seeds and sweet corn in several states where the con- 
ditions are most suited to their growth. Garden seeds of 


all kinds at the points safely adapted to their best develop- 


ments. Both as to quality and quantity it meets the 
demands of its large and constantly increasing trade — 
Extract from 7he Canner, March 30, 1905. 


WE SUPPLY EVERYTHING IN SEED THAT CANNERS NEED 
WRITE FOR PRICES 


143 West 

LEONARD “2: 
Street 

akerte SEED CO 
% 


East Kenzie 
CHICACO 


Street 
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The Sprague-Hawkins | 
Power Hoist and Conveyor 


‘ 


Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o.b, 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfeet satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N. Y. For 
further information and catalogue 
address 




















C. S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y. 
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Packers’ Cans 


— 





MANUFACTURED BY 


Union Stock Yards Can Co. 


2620 - 2626 Shields Avenue 
CHICAGO 
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° =w—_—<If it’s used in a Canning Factory 
un ri we can furnish it. 














Peeling Checks 


Blanching Basket 
for Peas, String Beans, Etc. 





Can Tongs 


Special Tomato 
Peeling Knife J 
(actual size) Wooden Peeling Buckets Fibre 


Soldering Coppers Tipping Coppers Capping Steels 
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Sprague Canning Machinery Co. 
DANIEL G. TRENCH 6 CO., General Agents 


42 River Street, CHICAGO, ILL. 


















THE CANNER AND DRIED FRUIT PACKER. 49 
The Hawkins Universal Exhauster 
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Will handle any shape can of any size up to and including gallons without change. 
——$—$——$$_‘_ a 
Simple, Durable, and cannot get out of order. 






No chains to break or wear. 








—————— 


Superior to all other mechanism used for Exhausting Cans. 


$$ 








Its efficiency has been thoroughly demonstrated in actual packing. 


OPERATION 


As shown by illustrations the cans are received in single line direct from Filler and fed into the machine 
automatically by the well known Hawkins Disc Feed Mechanism and carried by intercommunicating revolving 
discs. The steam is supplied by curved pipes which conform to the lines of travel of the cans. 


SIZES AND CAPACITY. 


This machine can be furnished any size and any capacity desired. The standard sizes are as follows, 
capacities mentioned being based on two minutes exhaust: 





























NO. CAPACITY 3-LB. CANS. FLOOR SPACE. 
8 45 per min. 5 x 11 feet. 

10 57 ce se 5 xX 13 ce 

12 oe 6 6 5s. 

14 80 ‘sé ‘é 5 x 17 sc 3 
16 sé ‘é 5 x 19 ‘sé 
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For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


42 River Street, CHICAGO, ILL. 





THE CANNER AND DRIED FRUIT PACKER. 

















WANTED 


canning factory to be 

A located in a thriving 
town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay # A AARAR 





For additional information address 


J. W. WHITE, 
GENERAL INDUSTRIAL AGENT 
SRA BO AR YD 
AIR LINE RAILWAY 





PORTSMOUTH, VA, 

















The Growing South 


+ . . .  — 
No other section is forging ahead so fast as { 
Southeastern States, in agriculture, horticulty 
factory building and general progress, 7 =, 

" | gress. The fas 
year’s record along the 


SOUTHERN RAILWAY ang 
MOBILE & OHIO RAILWay 


of investments in factories and improvements Wa 
over $119,900.000; for four years, $464,000,000, : 
Splendid Opportunities exist in Alabama, Geor 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands, 
Factory Locations— Where all conditions ap 
favorable for making and marketing iron and stee] 
and their products, all kinds of wood-using articles 
ard nearly every other line of industry. There areg 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for all seeking locations or investments, 


M. V. Richards 


Land and Industriai Agent 
Southern Railroad and Mobile and Ohio Railroag 
Washington, D.C. 
Cuas. S. CHASE, Agent 
722 Chemical Building, St. Louis, Mo, 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, Ill. 

















INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 








The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 
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For New Subscribers 
BARRARBARAAAAAARARAR 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DrieD FRrutt 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 





Name 


Address 





Town 





State 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
E ecutive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Dairetion Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
GOODS ASSOCIATION«t= 


HIS ASSOCIATION includes the canners of twelve states and is the 

é i largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 








Address 
IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 























E. K. BURNHAM, President, Newark, N.Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


& ‘ecutive Commiitee, J. C. Winters, Mt. Morris, N. Y.; Gs». G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Lx zislative Committee. James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, i.. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, t. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 





NEW YORK STATE CANNED GOODS 
-# PACKERS’ ASSOCIATION«<s 


HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 

accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 

Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 

Membership <lues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 


at Syracuse. 
A. R. HATFIELD, Secretary 
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% Company 3. 











PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, TAiE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCG 















